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How clearly do your cans 


say “Buy Us?” 


VERY can is an advertisement. And most 


packers’ cans, as they stand on the shelf gi 


or in the window of the grocery or the delica- 
tessen, are good advertisements. Their labels 
are bright and attractive. They make many a 
sale all by themselves. 


But the competition for attention grows 
sharper. It is increasingly difficult to stand 
out from the crowd. 


Lithography did it 


HERES what a packer of hominy did. He packed 
his hominy (not an expensive product) in a brilli- 
antly lithographed can, predominantly red in color. He 
sells largely to people who pay little heed to words and 
names, but look and ask for the “‘red can”. He con- 
tinues to use the red can. We assume he is making 
money, as he is a bigger customer every month. 


Note this—especially those of you who pack foods that 
are heated in the can for consumption, The ‘‘red can’”’ 
remains just as red, just as effective an advertisement, 
down by the river bank full of bait as when the house- 
wife brings it home. 


Quite a few packers have found added profit in litho- 
graphed cans. It might be to your interest to study 
this with us—at your convenience. 


erican Can 


CONTAINERS OF TIN PLATE BLACK IRON GALVANIZED IRON’ FIBRE 


American Can Company|Z 


& 


¢ 
OM 


THE CANNING TRADE 


JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


Phoenix Bidg. 


Phones: 
PLAZA 1140 & 4484 ALTIMORE, MD. 


Nov. 19, 1928 


CANNED GOODS EXCHANGE 
YEAR 1923-1924 


President W. H. Killian. 
Vice-President, C. Burnett Torsch 
Treasurer, Leander Langrall 
Secretary, William F. Assau. 


COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 
Committee on Commerce, D. H. Stevenson, H. E. 
; Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L: North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 


Committee on Claims, 


Hospitality Committee, 

Robt. A. Sindall, Robt. A. 

Rouse, Jas. F.Cole. 

F. A. Torsch, Herbert C. Rob- 

erts, H. L. Fleming. 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Jno. C. Beeuwkes 

Chemist, Leroy V. Strasburger 


Brokers’ Committe, 


W- E. Lamble H. W. Krebs, . 


RENNEBURG’S 


Improved Process Steel Kettle 
Equipped with all the latest im- 
provements. Strongly and ac- 


curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE MD 
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ZASTROW’S PROCESS ROOM EQUIPMENT 


“ean es © 
Zastrow Hydraulic, Steam Impelled Improved Process Kettle or 3. 44 


Retort x 72”’ and other 
Circle Crane, radius up to 18 ft. sizes. 5 tiers. Also Special Sizes 


MADE BY 


ZASTROW MACHINE CO., Inc. 


Foot of Thames St., 
BALTIMORE, MD. 


Steam Boxes 


iz 


NO. 2-C AUTOMATIC BODY MACHINE WITH NOTCHING AND SOLDERING ATTACHMENT. 


Our No. 2-C Bodymaker as shown with notching and side seam soldering attachments and automatic blank feed, has a capacity of 
150 lock and lap seam sanitary can bodies per minute. 


This entirely automatic high speed machine is adjustable for all sizes of sanitary cans up to No. 3 size. All adjustments are 
combined so as to maintain correct alignment of working parts when changing for sizes. 


The construction of this machine is unusually heavy, weighing complete 9000 Ibs. and the adoption of crank movements per 
mits ahigh capacity and insures a smooth operation, free from vibration. 


The combination friction and clutch is provided with control levers conv eniently located and arranged so that the soldering 
attachment continues to operate, if the forming mechanism is mc rily stopped. 


This is a strictly high speed machine complete, in every respect and embraces many unique features necessary to the requirements 
of a modern sanitary can making line. For further particulars apply to 


McDONALD MACHINE CO. 
Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 


7600 South Racine Avenue Chicago, Illinois. 
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KARL KIEFER 


delays in the pack. 


that it is seldom idle. 


syrups, honey, etc. 


THE KARL KIEFER MACHINE COMPANY 
CINCINNATI, OHIO. 


PISTON TYPE VISCO. 


Years of service in preserve plants throughout the 
country prove all that we claim for this machine. 


It’s a machine you can rely on to stand up under 
hard and continual usage during the rush of the season. 


No break-downs and repairs to cause expensive 


Its accuracy and cleanliness are permanent. 


It can be used to fill so many different products 


Fills preserves, jelly, jam, mustard, salad dressing, 


Fruit, Vegetable & Fish Canning Machinery 


Bay State Pear Parer Tackstick Paste 


Headquarters for Canners Machinery Supplies 


A. K. Robins & Co. Baltimore, Maryland __sPear Corers 
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ERMOLD LABELERS 


have “That Something” in their 
operation that has made them 
the recognized standard of the 
packing trade. 


Your entire glass line can be 
SUCCESSFULLY labeled on an 
ERMOLD. 


Edward Ermold Company 
Largest Manufacturers of QUALITY Labeling Machines 
Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


1924 MODEL 
HANSEN PEA AND BEAN FILLER 


1—All undesirable features of the old Hansen have been eliminated. 


2—It has only one-half the gears, one-half the shafts, one-half the clutches, 
one-third the brackets or supports, and occupies only about one-half the floor 
space of any other filler on the market. 


3—It has no brine tank, no float valve, no stuffing boxes, no hopper agitator 
and no funnel rubber. 


4—It has eliminated all waste, for it is impossible to overflow the can. It has 
no brine tank to overflow. It stops automatically in case the cans fail to 
reach the filler. The mixing head and plates are entirely enclosed, making 
it impossible for brine to escape should the plates become damaged or cut. 


5—It i is the only filler that complies with the laws of sanitation, because it can be taken apart and really clean- 
ed. Besides, the brine isnot exposed in any way to flies or dirt, because the briner encloses the brine instead 
of being surrounded by brine in an open tank. 


Send for Catalog and Complete Information. 
Hansen Canning Machinery Corporation, 


Cedarburg, Wisconsin. 
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THE WHEELING 
SANITARY CAN THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. . Columbia Building 


With Clean Water 


The MONITOR Spray Washer has earned by its work, the confidence of the Canners of Peas. Its 
excellent work is made possible by the fact that fresh water is used. Coming from sprays above, it 
carries away all dirt, removing it from contact with the stock. These sprays are adjustable—you 
use just the necessary amount of water. Used after the blanch, it cools the peas as well. 


You Get Clean Peas. 


SPECIAL AGENTS 


Canadian Plant HUNTLEY MFG. CO. 

KING SPRAGUE Co. 
353 E. 2nd. St.,Los Angeles Calif. 


THE CANNING TRADE 


‘THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE . 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Manager and Editor 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 47th year. 

TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. 


Sample copy free. 
One year, 


. . . . $3.00 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RaTes—According to space and location. 
Make all Drafts or Money Orders payable to THE TrapE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Entered at Postoffice Baltimore, Md., as second-class mail matter. 


EDITORIAL 


HE WAREHOUSING PLAN—The zonal warehousing plan 
T has been put in force, as shown in our, last week’s issue, 

and the National Canners’ Association is going ahead with 
the work. If you have studied it, you are in favor of it, be- 
cause it has many favorable things about it that you cannot 
well help from favoring it. 

Those who understand it find it the only real solution of 
the swell claims matter. But there is a peculiar twist to the 
matter in that while the American Wholesale Grocers’ Associ- 
ation has endorsed it, and the food authorities of most States 
and many cities are heartily in favor of at least giving it a 
good trial, the National Wholesale Grocers’ Association has 
not endorsed it, and some say that they will not. An even 
more peculiar thing, or outcome of this effort, is found in the 
position taken by the Chain Stores Association, which, as 
everyone knows, is as friendly to the Wholesalers, and vice 
versa, as two lovable enemies could well be; yet they have 
made common cause in this matter, the Chain Stores asking 
the Wholesalers to act for them at the Conference Committee 
meeting in Chicago. Aside from the fact that the Chain'Store 
men do not know that a Wholesale grocer exists, in the buying 
and trading in foods of all kinds, the wholesale grocers have 
been as sore as a mashed thumb at the Chain Store men be- 
cause the chain men have been able to demand and secure 
their canned foods on the ¥% of 1 per cent contract, while most 
of the wholesalers were not able to do so. It is our private 
opinion that if it had not been for this fact the National 
Wholesale Grocers’ Association would have ratified the zonal 
Warehousing Plan. In other words, that the wholesalers are 
“sore’’ because the chain men put this one over on them, and 
as a rebuke to the canners have refused to go along with this 
method of settling claims. We say this is merely our own 
opinion, but there seems to be reasons to back it up. The 
chain stores had said that they wanted the flat allowance 
method of settlement; but, of course, until their committee 
could meet the committee of the canners, and a decision be 
reached, no one can or could say where they stood or how they 
would act. But instead of appearing they ‘‘paired’’ with the 
wholesalers, and therefore stand with them in their refusal to 
accept it. To say the least, it makes a strange pair, and very 
naturally causes much speculation. 

We do not pretend to say, nor do we believe, that this 
is the last of the matter from these two important interests. 
They are in too uncomfortable a position to long endure it. 
With the American Wholesalers in favor on the one hand, and 
the food authorities on the other, the position of these recalci- 
trants is—not a pleasant one. We will undoubtedly hear more 
of it from both of them, and that quite soon. In any event, 
the Plan is now in force, and every canner ought to be able 
to see the value of adopting it and using it, in his future con- 
tracts, and in every instance. If the industry can’t stand to- 


gether on this| matter, it is in a deplorable condition. They 
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are not seeking any unfair advantage of anyone in asking for 
this plan of settlement for swell claims; the Plan is absolutely 
fair to everyone concerned—seller, buyer and consumer as 


well as food authority. The one argument made by the con- 
testants against it is that it will be expensive. 


HE COST OF SWELLS—The research made by the Na- 
a tional Canners’ Association into the actual loss on the 

various kinds of canned foods showed that the staples 
run very low—far below the 1% of 1 per cent generally de- 
manded, and that only seed fruits and some few articles of 
that kind—and some tomatoes packed in certain States ac- 
cording to some buyers—run up to this figure by actual’ expe- 
rience. Now, then, take the item of peas. Let’s take the total 
pack of peas for this year, and placing iti at 14,000,000 cases, 
at the low valuation of $1.25 per dozen, or $35,000,000. One- 
half of one per cent on this amounts to $175,000, which the 
jobbers and chain store men ask the canners to grant them in 
lieu of swell claims. Canners of peas say that the loss does 
not amount to one-tenth of one per cent. Are they then 
going to take their share of such a loss, rather than pull with 
their fellow-canners and pay merely for only the exact amount 
of their losses? We think they will stick to the Plan. And 
what is true of peas is equally true of other items in the list. 

There is not going to be any contest over this. The Na- 
tional Wholesale Grocers and the Chain Stores will stick out 
for their contention only so long as they can make the can- 
ners grant it; but they have no ground to stand upon, and 
they will not insist upon it to the exclusion of future buying. 
They will test the metal of the canners, and if they find the 
canners standing pat for the Plan, the right way, they will 
give in. They can’t afford to antagonize the food authorities. 
If you do not understand the Plan, go back and read it over 
again in The Canning Trade of November 12th, and learn it 
in every detail, and you will favor it. 


they have launched the drive for Canned Foods Week, to 

be held next March, but before which time a whole ‘lot 
of work must be done, and for which they must have money 
at once. The wholesale grocers and the brokers have deter- 
mined to take care of the real advertising, besides the work 
of getting retailers into action. They are not asking the can- 
ners for any money on this, but they are asking the canners 
for “streamers,” banners, etc., with which to decorate the 
stores and to make the announcement of the week. It is said 
those interests will spend upwards of a hundred thousand 
dollars, and all the canners are asked to do is to contribute 
the small amount necessary to pay for printing the banners, 
ete., an amount which has been figured down to $10 per line 
of machinery used. It is inconceivable to think that the can- 
ners would allow these ‘‘outside” interests to go to so much 
expense to put on a Canners’ show without furnishing this 
little amount of money to provide the trappings. You will 
recall that last year we had to refer to “‘the noble 400” out of 
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the 3,000 canners who subscribed anything to Canned Foods 
Week. The canners have money this year and they will surely 
hold up their end in a way that will do honor to themselves 
and to their industry. But if they are going, to do this, they 
must do it now; the money is needed now, and the National 
Canners’ Association committee that is attending to this for 
the entire industry—tree of charge—ought not to be made 
to go begging for this paltry sum. The National Canners’ As- 
sociation has nothing whatever to do with Canned Foods 
Week. It is the industry’s matter, and they merely lend their 
well-organized force to handle the matter. You’ve seen how 
the consumption of canned foods has increased in a truly mar- 
velous manner during the past two years; you are reaping the 
reward of this in better prices, which are the effect of this 
better demand. You have the money in your pocket from 
this right now, and all that is asked is that you send your 
check to The National Canners’ Association, Canned Foods 
Week Committee, 1739 H St., N. W., Washington, D. C., for 
such amount as you think you ought to give, or figured upon 
the basis of $10 per line of canning machinery with which 
your factory is equipped Are you going to be proud of your 
industry or are you going to pinch these few dollars and make 
your industry hang its head in shame before all your good 
buyers and best friends? The drive for this money is on and 
they want your answer. 


the big meeting of the Western Canners’ Association in 

this issue, but we are forced to let it go another week, 
because the official reporter on the job was new at his job and 
did not realize that his ‘‘copy’’ must) be produced at once. In 
other words, the report is not in hand at the time this is being 
written, so there is no way to get it into type and give it to 
you. We ask pardon for the delay and trust you can bear 
with us. Our Western readers in particular are due this ex- 
planation, but the entire industry is looking for this report 
and the actions taken by that important Association. 


EXPERIMENTING WITH COLD PACK CANNED FOODS 


HE University of California announces experimental success 
I with a new canning process, which is under the experi- 
mentation and supervision of Prof. A. W. Christie. The 
value of the process is said to be that the fruit cuts out like 
fresh and has fresh fiavor. It is a canning process under the cold 
pack system, and the University reports on it are optimistic. 
The experience of recent years has been all against cold 
packing for canned preservation, however. While deterioration 
of the enclosed product is prevented, thus making it appear an 
entirely edible product, the fact that the food is not sterilized is 
a hazard. All of the best practice and advice recently has been 
in the direction of increased sterilization rather than the avoid- 
ance of it, and it would seem that the University is moving in 
the wrong direction in this. 


PINEAPPLE ONE DOLLAR PER CAN 
Wren: the food standards of the majority of people in south- 


Ts WESTERN MEETING—There should be a report of 


ern Spain are very simple, a promising demand has been 

created for preserved foods, and every grocery store is 
stocked with a creditable assortment of canned and dried food- 
stuffs, says Consul W. C. Burdette, Seville, in a report to the 
Department of Commerce. The fruits, jams and preserves on the 
Seville market are largely from Valencia, Spain. Marmalade is 
much used, but is prepared by the individual housekeepers from 
the inexpensive Seville sour oranges. Crushed pineapple is sold 
in No. 2 cans at a retail price equivalent to $1 per can. 

Canned peppers, peas, string beans and tomatoes proceed 
from the Valencia and Alicante sections of Spain. The first three 
find a ready sale, but the fresh tomatoes available in Seville 
throughout the year at reasonable prices curtail any considerable 
demand for the canned product. Asparagus, both fresh and 
canned, originating in the Aranguez region, finds a ready de- 
mand. Neither lima beans nor sweet corn are sold. 

Pickles, sauces, catsups and similar relishes are not much 
used. The Worcestershire type of sauce in various brands is 
obtainable, but is used chiefly by foreigners or Spaniards who 
have lived abroad. French mustard is manufactured in Logrono. 
The English variety is little used. 


BAKED APPLES IN TINS 


AKED apples packed in tins are being packed by the San- 

ford Foods, Inc., of California, and marketed in New York. 

Five apples are packed in each tin. each apple wrapped in 

parchment, the core removed and filled with a combination of 
banana and raisins and currents. 
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CANNED FOODS GET ANOTHER SLAM 
(From Editorial in “Modern Merchant and Grocery World’’) 


HE “American Magazine,” which claims a circulation of over 
2,000,000, published in its last issue a story called “The 
Law of the Trap Line,” by Barrett Willoughby. The sub- 
title is “A Story of Revenge.” The following is an extract from it: 
—her husband, a trapper, had awakened that morning, 
apparently in the best of health, but after lunch he had 
been taken with convulsions—ptomaine poisoning, she 
thought, from some canned peaches he had eaten. 
Something like 10,000,000 people, one-tenth of the total pop- 
ulation of the country, read this pleasant little advertisement for 
canned foods—ptomaine poisoning from eating canned peaches. 
Millions had their suspicion of canned foods intensified; mil- 
lions more, now friends of canned foods, felt it breed doubt. “I 
wonder if I had better take the chance any more?” 
There may have been a case of ptomaine poisoning from eating 
canned peaches; but, if so, I have never heard of it. 
If I were the National Canners’ Association I should create 
a revengeful sequel to this “story of revenge.” I should appoint 
a committee, of which John J. Hallowell, of Philadelphia, should 
be the chairman, to seek out Barrett Willoughby, the author, and 
give him an earnest bat in the head with an unopened can of 
tomatoes. At the same time I should clearly inform him that 
this is the sole way in which canned foods can hurt anybody. 


SOUTH AFRICAN CANNED PINEAPPLE COMES IN 


HIPMENTS of some thousand cases of South African canned 
pineapple have been readily sold, and the 4,000 additional 
cases in sight have been partly sold against ‘arrival orders. 

Quality is very. good.. The pineapples are packed from ripe fruit 
and the flavor is said to be delicious. The color is bright orange 
and is quite different from the Hawaiian offering, but the color 
is not regarded as at all objectionable. The same gradings as in 
Hawaii are used, but the South African fruit is of smaller size 


and is about five-eighths of an inch thick—New York Journal of 
Commerce. 


CONVENTION DATES 


November 20-21—Indiana Canners, Hotel Claypool, 
Indianapolis. Annual convention. 


November 24-25—Minnesota Canners, Hotel St. Paul, 
St. Paul. Annual meeting. 

December 4-5, 1923—Iowa-Nebraska Canners, at Oma- 
ha, Hotel Fonteneke. Annual Convention and 
banquet. 

December 6-7, 1923—Ohio Canners, Southern Hotel, 
Columbus, O. Annual Convention. 


December 10-11—Tri-State Canners, Hotel Adelphia, 
Philadelphia, Pa. Annual meeting. 

December 12th and 13th—New Y York State Canners, 
Hotel Powers, Rochester. Annual Meeting. 


January 6-7, 1924—Utah Canners’ Association, Utah. 
Hotel, Salt Lake City. Annual convention. 


January 21st to 26th, 1924—National Canners, Canning 
Machinery and "Supplies, National Food Brokers, 
Machinery Exhibit, etc., Buffalo, N. Y. 


Note:—Secretaries can help their cause by keeping us 
informed as far ahead of time as possible, and so 
keep this column correct and complete. 
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Standard of the Can Trade 


“BLISS” No. 22-N Automatic Can Body Maker 


HIS MACHINE is fitted with our patented 
few solder horn support and combines the 
three great essentials of a successful body maker 
—correct design, rigid construction and absolute 
dependability. Every movement is a crank move- 
ment, allowing of highest speed with least possible 
vibration and wear. Its installation insures per- 
fect cans at minimum cost. Over 575 in service Coa 
Patented and rapidly increasing. Ask us to tell you more ise 

about it. 


Bliss for Machinery 


E. W. BLISS CO. BROOKLYN, N. Y., U.S A. 


SALES _ DETROIT CLEVELAND CHICAGO _—~ PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bidg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bidg. Boatmen’s Bank Bldg. Marine Bank Bidg. Union Trust Bldg. Second Nat’! Bank Bidg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
No. 332 REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO.—San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


LANDRETH GARDEN SEEDS 


SPOT OR 1923 CROP SEEDS 


Before buying any of your Spot Seeds, take the 

matter up with us, stating kinds and quantities you 

want and let us quote you. 

We have carefully grown stocks of — Cae 
Peas Okra Cabbage Cucumber ae 
Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower 

Dwarf Lima Beans 


Or any other varieties you may want. 


FUTURE OR 1924 CROP SEED 


When ready to place your Contract order for 
delivery after 1924 crop is harvested, write us for 
prices. 

If we had not grown good seeds, given fair prices and 
careful attention to business, we would not be the 
oldest Seed House in America, as this is our | 39th 


year in the business. 


D. LANDRETH SEED COMPANY 
BRISTOL, PA. 


Business Established 1784 
139 years in the Seed Business. 


THE LANDRETH 
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Meeting of the National Canners Association 
Board of Directors 


Hotel LaSalle, Chicago Nov. 5th. & 6th. 1923 


Warehousing Plan Considered in Detail and Adopted--Financial Standing 


of the Association-~The Work of the Past Year—~New Pea 
Definitions and Standards Adopted. 


E WISH the entire industry could have been present to 
WV observe with what care and attention these big men oi 

the canning industry considered every detail and possi- 
bility of this important question; how they brought to bear upon 
it their best thoughts and energies, looked at it from every angle, 
and weighed carefully every possibility before recommending it 
to the industry as the basis upon which trading should be con- 
ducted in the future. Many of these men are leaders in this 
industry, heads of great concerns which might easily ignore asso- 
ciated action of this kind because they are big enough to protect 
themselves, but who came thousands of miles to lend the weight 
of their wisdom and experience for the welfare of the entire in- 
dustry. True, they benefit along with every other canner in any- 
thing that benefits the canning industry, but they are made of 
the kind of stuff that is willing to spend their own money and 
take their valuable time to help the industry of which they are 
a part. The so-called little canner ought to realize and appre- 
ciate what it means when these biggest men, financially and in- 
telligently, put their shoulders to the load that good may be done 
for every canner and all in their business. The Committee which 
considered this Warehousing Plan in the settlement of the spoiled 
canned foods question included canners from every section of 
the country—from Maine to Oregon, and from Hawaii to Florida, 
and included canners of almost every product put into tin cans. 
Their consideration and conclusions, therefore, eliminates any 
possibility of the plan not fitting any sort of a canner, large or 
small or wherever situated. And the plan, upon its full expla- 
nation, proved so attractive that every member of the Committee 
heartily endorsed it, and this in face of the fact that when first 
presented many of them did not approve of it—thought it might 
be too expensive and for various other reasons, all of which, 
however, they learned were due to the fact that they did not 
fully understand its intent and purposes. And, possibly better 
than all else, Dr. Blanck, of the Bureau of Chemistry, and Dr. 
Geiger, of the U. S. Health Service, sat in at the considerations, 
listened to all arguments, and added their appeal for its adop- 
tion. To jump from the beginning to the last chapter of the 
story, the Plan was finally pronounced the most important work 
ever done by any Association of the industry. 


Monday’s Sessions—The meeting of the Board of Directors 

of the National Canners’ Association was called for Tuesday, 
November 6th, but they assembled in Chicago at the Hotel 
LaSalle on Monday morning, and joined the Special Committee 
having charge of this Warehousing Plan, and helped thresh out 
all points in relation to it. 
President James A. Anderson, of Mongan, Utah, was in the 
chair. Secretary Frank E. Gorrell, Vice-Presidents and the 
members of the Advisory Council were all there, and all mem- 
bers of the Board, as we have stated, Dr. Blanck and Dr. Geiger, 
and some other canners and others were welcomed. 

“Roy” Clark, Chairman of the Conference Committee with 
the Wholesale Grocers, at the President’s request, took up the 
immediate matter, and after explaining that the ruling of the 
Bureau of Chemistry, prohibiting the return of swelled or spoiled 
canned foods to the canners, was not actually a new addition to 
the Pure Food Law, but merely an announcement that this fea- 
ture, which had always been a part of the Law, though held in 
abeyance, was to be rigidly enforced hereafter, explained that 
the settlement of such claims by a flat allowance of half of one 
per cent, or of any per cent, was not feasible, and was, in fact, 
only a bid for inefficiency throughout the industry, and, further, 


instead of removing these objectionable goods from circulation, 
~ ‘ eines to force them into use, read the following details 
of the Plan: 


WAREHOUSE PLAN OF THE NATIONAL CANNERS’ 
ASSOCIATION 


Purpose of Plan—The purpose of the plan is to give the 
canner a chance to investigate swell claims and insures the de- 
struction of spoiled cans. The Warehouse Plan accomplishes this 
purpose better than any that has hitherto been proposed, and is 
fair to distributor as well as to canner. It makes no fundamental 
change from the practice in the past, except that swells are to 
be shipped to a designated warehouse instead of to the canner. 

Attitude of Food Officials—The Bureau of Chemistry has 
given its written consent to have the plan tried out under proper 
safeguards. The convention of food officials in Duluth appointed 
a committee to consider the proposed plan, and the members of 
that committee have indicated their willingness to co-operate 
with the National Canners’ Association. 


Executives of the Association have interviewed a sufficient 
number of other food officials to be able to state authoritatively 
that the proposed Warehouse Plan can be tried out -in a way 
which will largely meet the demands of the present situation. 

Outline of Plan—(1) The buyer of canned foods will notify 
the canner, within the period of the swell guarantee, of any 
swell claims against the canner and where such swells are located. 

(2) The canner will notify the buyer that he desires to 
avail himself of the warehouse examination on any or all of the 
lots reported, and will ask the N. C. A. to give the buyer shipping 
instructions. 

(3) The canner will notify the N. C. A. of swell claims 
(copy to buyer), and ask the N. C. A. to send the buyer shipping 
instructions. 

(4) The N. C. A. will send the buyer shipping instructions 
and notice thereof to food officials. 


(5) The buyer will send notice of shipment to warehouse, 
enclosing bill of lading (copy to N. C. A. and canner). 

(6) Warehouse will send notice to the N. C. A. of receipt 
of shipment (copy to shipper). 

(7) N.C. A. will notify canner, buyer and food officials of 
time and place of examination. 

The spoiled canned foods will be examined by technical men 
trained in the laboratories of the National Canners’ Association, 
and the examination will be made, first, for identification, and, 
second, for spoilage. Food officials will be invited to participate. 

(8) The N. C. A. representative will report to the Wash- 
ington office the results of his examination. 


(9) The N. C. A. will notify the canner, buyer and food 
officials of the results of the examination, and, when possible, 
will state the cause of spoilage. 


(10) The spoiled foods will be destroyed under the super- 
vision of food officials. Springers and other unmerchantable, 
but sound, cans will be handled according to arrangement be- 
tween canner and buyer, with consent of food officials. 

Location of Warehouses — Preliminary arrangements have 
already been made for location of warehouse facilities in the 
following cities. The locations have been selected after consulta- 


tion with State food officials concerned. 
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Sanitary Cans for 1924. 


| I T is not too early for Canners whose contracts are 
expiring this year to be considering the question 
of their Source of Supply for 1924. 


There are many reasons why our proposition should 


be analyzed: 


Reliability of Service, 


Unsurpassed Closing Machine Equipment, 


General Responsibilty. 


Southern Can Company 


Baltimore, 


- Maryland 


NEW YORK OFFICE: 17 Battery Place. 


Manufacturer of newly developed ‘‘SOCOCAN’’ for Coffee, Peanut Butter, Lard Substitutes, Dry Milk, etc. 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. 


240 N. Ashland St., Chicago, U.S. A. 
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Austin, Texas; Baltimore, Md.; Chicago, Ill.; Columbus, 
Ohio; Detroit, Mich.; Indianapolis, Ind.; Los Angeles, Cal.; 
Madison, Wis.; Philadelphia, Pa.; Pittsburgh, Pa.; Raleigh, N. C.; 
St. Paul, Minn.; San Francisco or Oakland, Cal.; Sioux Falls, 
S. D.; Syracuse, N. Y.; Topeka, Kan.; Desmoines, Iowa. 

These places will be sufficient to get the plan started, and 
other warehouse facilities can be secured as needed. Arrange- 
ments are being made for monthly storage rates per package, so 
there will be no charges accruing at any warehouse, excent for 
actual storage. 

Advantages of the Plan—(1) It insures the destruction of 
spoiled canned foods under the supervision of food officials, and 
gives these officials an opportunity to familiarize themselves 
with the character of such spoilage. 


(2) It gives every canner an opportunity to determine 
whether the swells in question are actually swells, wnether the 
cans are of his own pack, and to study the cause. 

(3) The examination of such claims will be made by scien- 
tific men familiar with commercial canning. 


(4) The information and experience which can be gained 
in this way regarding the various types of abnorriai ¢ inned foods 
will be helpful to food officials and distributors as well as to the 
canning industry. The advantage of co-operating in this work 
will be evident to the industry in many other ways. 


(5) The experience which will be gained by the Research 
Laboratory in the investigation of such claims will be invaluable. 
At the present time the laboratory’s experience in the examina- 
tion of swells is limited almost entirely to samples sent in by 
the canners. This plan will enable them to study types of decom- 
position which are taking place after they leave the canners’ 
hands, and will enable them to study the cause of spoilage. 

Special Questions Arising Under the Plan—What will be 
done with cans sent to the warehouse and found to be merchant- 
able? They will be held for the instructions and at the expense 
of the shipper. 

What will be done with cans which are spoiled, but on which 
the guarantee has expired? They will be held for destruction 
at the expense of the shipper. 

How can such obsolete claims be identified? It has been 
customary for canners to use some form of coding on their cans, 
at least indicating the year of pack, and the Association should 
be notified of the code marks at the time of requesting examina- 
tion of any claim. 

What will be done with canned foods which are spoiled, but 
are not the product of the packer claimed? They will be held 
liable for such expense as is incurred. 

Will members be required to pay for this service? Members 
will have the services of the N. C. A. representatives in visiting 
the various warehouses and examining the claims without charge. 
Member canners will bear the actual expense of transportation, 
storage and destruction of swells. Non-member canners may 
avail themselves of the service, but will have to pay all of the 
above charges as well as a special charge to cover overhead 
expenses. 

How are swells in the hands of retailers to be handled under 
this plan? If they are located so the swells can be assembled 
by the wholesaler, he may ship them to the warehouse for exam- 
ination. If the buyer includes such swells in his claim, the can- 
ner may request the buyer to have any or all lots of swells re- 
ported in retailers’ hands, or samples of the same shipped to the 
warehouse at the canner’s expense. 

Who is held responsible for transportation and storage 
charges on such claims? The N. C. A. is held responsible by the 
warehouse companies for all charges incurred in connection with 
these shipments, and they will bill all charges to the Association. 
Shipments to warehouses must be prepaid in order to insure de- 
livery and examination of the shipment, under Section I, Rule 9, 
Consolidated Freight Classification No. 1. I. C. C. O. C. No. 45 
reads as follows: 


“All charges must be prepaid or guaranteed on any 
shipment which in the judgment of the agent at point of 
shipment would not at forced sale realize the total 
amount of charges due at destination.” 


How will spoiled cans, due to rough or improper handling 

after leaving a canner’s hands, be disposed of? The canner is 
not responsible for such spoilage, and the examination and de- 
struction must be at the expense of the shipper. 
If the finding of the N. C. A. representative to be final? 
Yes, as far as the condition of the canned foods is concerned, sub- 
‘ject to approval of the food officials. Representatives of the 
buyer and canner may be present at the examination. 

Who will receive notice of shipments to warehouses? The 
N. C. A., the canner, the warehouse and food officials. In case 
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of interstate shipments, Federal officials will be notified as well 


- as both State officials concerned. In some cases it may be neces- 


sary to notify city authorities. 


_Does the plan contemplate handling questions not involving 
spoilage? No; the plan will cover only swell claims covered by 
the usual swell guarantee. 


How about springers?. Springers due to hydrogen gas 
formation to overfilling, insufficient exhaust or improper sealing 
are unmerchantable. Assuming that the contents are sound, the 
canner should arrange with the buyer regarding disposition of 
these cans. 

How will cases be handled where there is disagreement be- 
tween the N. C. A. representative and food officials? The fact 
that the examinations are made in the presence of food officials 
will probably make disagreement rare, but in case a food official 
should hold a product unsuitable for food against the opinion of 
the N. C. A. representative, it may be necessary to settle the 
matter in court. The food official has the advantage of being 
able to-hold the suspected foods in his custody. 

What procedure will be followed in case food officials fail 
to co-operate in this plan? At the outset arrangements are only 
being made for warehouse facilities where we have reasonable 
assurance of official co-operation. In case local food officials 
make a practice of destroying spoiled foods on sight, as has been 
the practice in certain large cities, it is up to local distributors 
to secure a modification of such rulings as will permit of the 
carrying out of this plan, otherwise the buyer will have to stand 
the loss. If food officials otherwise fail to co-operate and seize 
suspected lots en route to or at the warehouse before examina- 
tion, resort can be had to the courts, or the whole proposition 
can be thrashed out and its legality determined. 


Mr. Clark explained that the State and local food authorities 
where it had been arranged to establish such warehouses had all 
given their consent to the Plan. and that many of them welcomed 
the method of solving this troublesome question, because it would 
give their chemists an opportunity to colaberate with the N. C. A. 
experts while examining the goods and passing upon the cause of 
spoilage, and assured the destruction of the spoiled goods before 
they could possibly get into the hands of unscrupulous dealers 
or others. He then added that the Bureau of Chemistry has given 
it its endorsement and read the following letter: 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Cleatier and Cleanse’ 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 


BERLIN QUALITY | 


Over 3000 Canning Machines In Successful Operation 


CANNING MACHINERY 


— for the — 


Pea Canner 
Corn Canner 
Tomato Canner 


Fruit Canner 
Milk Canner 
Meat Canner 


BERLIN CANNING MACHINERY WORKS 
BERLIN, WIS. 
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HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


€ 


¥ ¥ 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


TROYER-FOX 


HIGH SPEED 


Six Station Rotary Flanger 


Speed 200 to 225 flanged can bodies per 
minute. A continuous speed - Six sets 
of Flanging Dies, each brought into posi- 
tion by 3” slides, working in bronzed bush- 
ed bearings. The slides actuated by sta- 
tionary cams, so designed as to bring the 
dies quickly into position for flanging 
and then drawing the flange verp slowly. 
Giving high speed without cracking 
flanges. Gears enclosed, running in oil. 


SEATTLE-ASTORIA IRON WORKS 


601 Myrtle Street, Seattle, Washington. 


Builders of TROYER-FOX 
CAN MAKING and CANNERS MACHINERY 


SALES REPRESENTATIVES 

J. L, COLLINS, GEO. H. DOWSING, 

112 Market St., San Francisco, Cal. Metropolitan Bldg., Sydney, N.S.W., 
R. E. FAIRBANKS, THE H. S. GRAY CO., 

504 Wrigley, Bldg., Chicago, Ill. 832 Fort St., Honolulu. T. H. 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
Bureau of Chemistry 


Washington, D. C., October 18, 1923. 
My. Frank E. Gorrell, 


Secretary, National Canners’ Association. 
Dear Sir: 


This will acknowledge your letter of October 11, with en- 
closures consisting of communications from Messrs. E. J. Lea, 
Guy G. Frary and W. P. Hartmann, food officials, respectively, 
of California, South Dakota and Michigan. You review the 
efforts which have been made by your Association and by the 
National Wholesale Grocers’ Association since the issuance of 
Service and Regulatory Announcements, Chemistry No. 381, to 
find some practical method for adjusting claims between buyers 
and sellers of canned foods which will obviate all possibility of 
improper disposition of such goods. 

You propose a tentative plan of action which you desire to 
place in operation in order that its practicability may be studied. 
You point out that the officials named above are members of a 
committee appointed by the American Association of Dairy, 
Food and Drug Officials to study this question, and that each of 
them is ready to co-operate with you in your plan within his 
own State. 

The plan, in brief, contemplates the selection of certain 
warehouses designated by State officials themselves in those 
States in which the officials are sympathetic with the plan. These 
warehouses will be located at San Francisco or Oakland, Cal.; 
Los Angeles, Cal.; Detroit, Mich.; Sioux Falls, South Dakota; 
Madison, Wis.; Columbus, Ohio; Austin, Texas; Topeka, Kan.; 
Indianapolis, Ind.; Pittsburgh and Philadelphia, Pa.; Baltimore, 
Md.; St. Paul, Minn.; Syracuse, N. Y.; Raleigh, N. C., and pos- 
sibly also at Boston, Chicago, New Orleans and Atlanta. 

You propose that when claims for spoilage are made upon 
consignments of canned foods, the spoiled goods, instead of being 
returned to the canner for adjustment, as has heretofore been 
the case when question regarding the correctness of the claim 
was raised by the canner, will be forwarded to the nearest desig- 
nated warehouse. At the time of forwarding this shipment, 
notification of ali the facts will be given to the Bureau of Chem- 
istry. Upon arrival of the goods at the warehouse, a representa- 
tive of the canner will make a technical study of the situation, 
determine the justice of the claim and the cause of the spoilage, 
if any, and will then arrange for destruction of the unfit goods 
under supervision of the State or city official. In a letter com- 
munication, dated October 16, you state that no goods will be 
removed from warehouses without notice being sent the Bureau 
of Chemistry and the State official long enough in advance to 
permit steps to be taken to prevent their removal if such a course 
seems necessary. 


You ask whether this plan may be put into operation in an 
experimental way without opposition from the Bureau. 


You are undoubtedly familiar with the reasons which led to 
the issuance of Item 381. The practice of permitting spoiled 
goods to be returned in interstate commerce to the shipper for 
adjustment purposes had gone on for many years. Reports from 
State officials, as well as from the Bureau’s own field representa- 
tives, indicated that the return of swelled canned foods to the 
packers created abuses which could not be effectively corrected 
by the State authorities so long as interstate traffic in such goods 
was permitted unchecked. Item 381 was, therefore, issued as a 
step toward the protection of the consumer against the redistri- 
bution of such products after they had passed in interstate com- 
merce and in recognition of the fact that all interstate traffic 
in material of this kind constitutes a violation of the Federal 
Food and Drug Act, 


The plan which you propose appears to offer a system of im- 
mediate control of such swelled canned foods products by State 
authorities which presents certain advantages over the control 
which can be exercised under the Federal Food and Drugs Act. 
Emphatic representations have been made to the Bureau that, 
while Item 381 may be of material protection to the consumer 
in that it prevents the return of decomposed food products to 
the canner, any failure to carry out agreements between the can- 
ning trade and the distributors contemplating the destruction 
or absolute removal from the market of such goods as an out- 
come of trade adjustments will inevitably create an incentive 
to the retailer or jobber to assume the risk of placing articles 
unfit for food in the channels of consumption. Because the plan 
you offer appears to have the advantage of removing this incen- 
‘tive, it would appear to make for the protection of the consumer. 
Cince this matter was taken up with the American Association 
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of Dairy Food and Drug Officials, and since that Association ap- 
pointed a committee to study and report upon the proposal at its 


‘next meeting, the Bureau would, under no circumstances, take 


action of a final character upon the plan at this time. Because, 
however, it offers advantages in the way of protection to the 
consumer as indicated above, because it has the approval of many 
State officials, and because the committee of the Association is 
favorable to a trial of the scheme, this Bureau will not be dis- 
posed for the time being to offer objection to its inauguration 
in an experimental way in and between those States whose offi- 
cials are favorable to the scheme. It will expect, however, that 
proper notification will be given in each case before shipment to 
the State official where the goods are located, and also to the 
official of the State of destination. Similar notification should be 
given to city officials when they desire it. It will further be ex- 
pected that shipments will not be made over the objection of offi- 
cials. The Bureau will regard the plan as experimental only, 
and, of course, reserves the right to withdraw its approval should 
future developments show the plan to be impractical or to result 
in abuses detrimental to the interests of the consumers. Ship- 
ments of spoiled canned foods moving in the ordinary channels 
of interstate commerce without the control by State officials at 
destination contemplated by this plan will be proceeded against 
as heretofore. 

There will be no objection to your giving out this letter to 
the members of your Association and other interested parties. 


Respectfully, 
(Signed) C. A. BROWNE, Acting Chief. 


A member asked if the carrying out of the Plan would not 
entail a tremendous expense on the Association, and whether or 
not the Association had the men to do the examining and inspec- 
tion. It developed in answer to this that Secretary Gorrell, Dr. 
Bigelow and Dr. Loomis had examined into this feature of the 
matter very thoroughly, visited the food officials in the States 
where warehouses are to be established, and found that the ex- 
pense would be moderate, and that they had the men to do the 
work, with the possible addition of one or two more men as the 
work developed. In response to the request as to the cost, based- 


upon their experience with swell claims, they submitted the fol- 
lowing: 


SUPPLEMENT TO PROPOSED WAREHOUSE PLAN 


This estimate is based on the supposition that an examina- 
tion must be made of three hundred cases per month per ware- 
house and that the work will require the entire time of three 
technical men. 

Warehouse, drayage and destruction charges (15 cents 


Salaries of N. C. A. representatives (on basis of four 


days at each warehouse per month, at $15 per day) 12,240.00 
Traveling expenses 10,0 


Warehouse help at $1.00 per hour.................... 2,500.00 
Credit on warehouse charges..........scccessccscecs 9,180.00 


When a canner has his goods returned to him he is put to 
the expense of freight and handling and reconditioning, and, of 
course, the allowance for such cans as may be his and are spoiled 
or swelled. Usually he has to pay for more than the mere num- 
ber of actually spoiled cans—the other 23 cans that are merely 
soiled by the bursting of one can in the case, for instance, etc. 
Non-members of the N. C. A. will have to pay cost of examina- 
tions, and in this way the credit shown will be made up. 

Dr. Geiger pointed out the wonderful effect upon the con- 
sumption of all canned foods there will be when these really 
spoiled cans are removed and destroyed, saying that the canners 
may not realize how large this item is. And he recitetl the sta- 
tistics of the destruction of canned foods in Chicago during the 
years 1920, 1921 and 1922, totaling 6,000,000 pounds, which must 
grow to a formidable figure when all other points of the country 
are added to Chicago’s. He said he thought the canners ought 
to welcome the interest and co-operation of the local and State 
food authorities, as the good-will of this important body of men 
is easily worth many times the estimated cost of the Plan as now 
set forth. He read a report from one bulletin showing that one 
firm had been circularizing food handlers and dealers offering to 
buy up such spoiled goods, and evidently found a market for the 
purchases, and that the practice was growing. He showed the 
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GOLD SEAL 
TIN PASTE 


Reg. U. S Pat. Off. 


For Spot Labeling 


Gold Seal Tin Paste sticks your labels 


so that they cannot be pulled off. It never 
gets brittle nor allows the labels to 
loosen up on the dealer’s shelf. 


It comes ready for use without mix- 
ing, shipped in 5 gal. cans, 30 gal. 
and 50 gal. barrels. 


— Manufactured by — 


Dewey & Almy Chemical Co. 


CAMBRIDGE, 


Manufacturers of Dewalco Sealing Compounds, Sol- 
dering Fluxes, Labeling Gums and Pastes. 
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DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 
handle. 


San Francisco 
CALIFORNIA 


CALIFORNIA PACKING 
CORPORATION 


MAX AMS 


CLOSING MACHINES 


for 


Sanitary Cans 


STANDARD OF THE WORLD 


We build a Closing Machine for Every Purpose, 
each one the leader in its class, and a Complete Line 
of Can Making Machines just as good as our Clos- 
ing Machines. 

We are the makers of the famous AMSCAN 
CERTIFIED SEALING FLUID -- THE 
GOLDEN BAND. 


101 Park Ave., 
BRANCHES: 


THE MAX AMS MACHINE COMPANY 


Chicago, Hl, 20 East Jackson Blvd. 
Roch 


AMS No. 128 Closing Machine 
1923 Model, Patented 


New York, N. Y. 


ester, N. Y.. 705 Commerce Bldg. 
London, England, 50 & 51 Lime St., E. C. 3 


15 
| 
| 
GETABLES | 
Our advertising has made 
MASS. 
MA 
| 
((ANITARY\- 
< AS 
YORK 


16. 


canners that it was their job to put an end to such trafficking. 
Dr. Blanck spoke along the same line. 


The consideration thereupon changed from one of a monetary 
saving on swell claims to one of protection to the public and of 
the fair name of all canned foods. 

Ex-President of the N. C. A. James Moore presented a form 
of clause to be incorporated into all contracts upon the adoption 
of the Plan (this was published in last week’s issue), and after 
lengthy discussions upon all points, indulged in by all members, 
(luncheon was served at 1:30, and the meeting went right on after 
it, until nearly 6 P. M.), it was unanimously decided to place the 
Plan as outlined before the meeting on Tuesday as the solution 
of the swell claim problem. 

Other matters of a routine nature were considered in prep- 
aration for the official meeting on the next day. 


NEW PEA STANDARD DEFINITIONS ADOPTED 


The Pea Section of the National Canners’ Association has 
been working on pea definitions of standards for a long while, 
and at the Atlantic City Convention adopted tentative standards. 
A special committee at that time was appointed to perfect these 
definitions, and they worked on them, and finished their work in 
a long session, lasting from 8 P. M. to 1 A. M. Monday, Novem- 
ber 5th. Mr. Charles H. Hunt, Chairman of this Special Com- 
mittee, and its members were present, and with them Dr. Blanck, 
of the Bureau of Chemistry and member of the U. S. Committee 
of Standards, and some others. 

The outcome of their long deliberations was as follows: 


Canned vegetables are properly matured and prepared fresh 
vegetables, with or without the addition of potable water, salt 
and sugar, as specified in the separate definitions for the several 
kinds of canned vegetables, sterilized by heat, with or without 
previous cooking, in equipment from which they take up no in- 
jurious substance, and kept in suitable, clean, hermetically-sealed 
containers. 
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Canned peas are the canned vegetables prepared from the 


. fresh seeds of the common or garden pea (Pisum sativum) by 


shelling, winnowing and thorough washing, with or without 
grading and with or without precooking (blanching), and by the 
addition, before sterilization, of the necessary amount of potable 
water with or without sugar and salt. 


Canned Pea Qualities: Fancy quality peas are fresh, young, 
succulent peas of practically uniform color and size, unless de- 
clared to be ungraded for size, with reasonably clear liquor and 
are free from flavor defects. 


Choice quality peas are fresh peas and may be less succulent 
than the “fancy quality” of reasonably uniform color and size, 
unless declared to be ungraded for size, with reasonably clear 
liquor, though not necessarily free from sediment, and are rea- 
sonably free from flavor defects. 


Standard quality peas are fresh, but may be mature peas, 
md not be uniform in color and size, and may have an oily 
iguor. 

Off-grade peas are fresh peas that lack in some other magne 
the qualifications of the standard quality. 


Canned Pea Sizes: No. 1 peas are peas which were, oe 
precooking (blanching), small encugh to pass through a screen 
of 9/32-inch (7mm.) mesh. 


No. 2 peas are peas which were, before precooking (blanch- 
ing), small enough to pass through a screen of 10/32-inch (8mm.), 
but too large to pass through a 9/32-inch mesh. 


No. 3 peas are peas which were, before precooking (blanch- 
ing), small enough to pass through a screen of 11/32-inch 
(8.7mm.), but too large to pass through a 10/32-inch mesh. 


No. 4 peas are peas which were, before precooking (blanch- 
ing), small enough to pass through a screen of 12/32-inch 
(9.5mm.) mesh, but too large to pass through a 12/32-inch mesh. 


No. 6 peas are peas which were, before precooking( blanch- 
ing), too large to pass through a screen of 12/32-inch (10.3mm.) 
mesh. 


Ungraded peas: Ungraded, unsifted or run o’ pod are peas 
not graded for size before precooking (blanching). 


USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 


| 
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Sinclair-Scott Company 


Baltimore, Maryland 


Canning Machinery . 


Nested Graders 
Collossus Graders 


Pulp Machines 
Pulp Finishers 


No valves to wear out and leak brine on the 
floor. 

Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 129 cans per minute. 
No Cams. No Levers. 

Has no RUBBERS to catch cans after they 
become worn. 

Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 
measure fails to drop part or all the quantity of 
beans the can will show slack to inspector. 


Model made for No. 1, 2, 3, & 10 cans. 


AYARS MACHINE COMPANY jew sersey 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 
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TUESDAY’S GENERAL SESSION 


HE schedule meeting of the Board of Directors of the Na- 

I tional Canners' Association was held in the Crystal Room 

of the LaSalle Hotel on Tuesday morning, November 6th. 

The Presidents of the State and local Associations had been in- 

vited to participate, and they were there, together with many 

others, and the gathering took on the appearance of a small 
National Convention. 

The meeting was called to order at 10:35 A. M. by President 
Anderson, who stated that the Secretary would cover any address 
he might make in the report of the work done by the Association 
since the last meeting. The President, however, heartily wel- 
comed all, and invited everyone to take part in the proceedings. 
He asked for quiet and attention and quick action, so that the 
work could be gotten through with. 

He then called upon Secretary Gorrell to read his report, and 
Secretary Gorrell read as follows: 


REPORT OF SECRETARY OF THE BOARD OF DIRECTORS 
November 6, 1923. 


Since the last meeting of the Board of Directors the As- 
sociation has been functioning along its regular lines which 
have been established by the ‘Board of Directors and approved 
by experience. It can be said that the Association is back to 
its normal position and is in splendid working shape to help 
meet canning conditions and render enlarging service to its 
membership. 

The membership has been greatly increased during the 
present year. The dues have been cut in half, and yet the 
income has been greater than last year. Every possible effort 
should be made to still further reduce memberhip dues con- 
sistent with the efficient service planned. 

The budget adopted at the May meeting of the board 
covered the expenditure of practically $200,000 for the fiscal 
year ending December 31, 1923. This was based on a total 
membership output of 40,000,000 cases. In point of fact, the 
present actual membership of the Association is 501, repre- 
senting 43,716,000 cases. A year ago the Association had 205 
members, representing 19,000,000 cases. It is pleasing to 
note this healthy growth backed by a membership interested 
in Association efforts, accomplishments and ideals. 

The report of the Finance and Executive Committee will 
show that the Association is in excellent financial shape, and 
that there will be a cash balance beyond that anticipated by 
the budget adopted at the May meeting. It should also be 
borne in mind that the Association has a reserve fund of 
$25,000 in U. S. Treasury certificates, and that the Board of 
Directors passed a resolution at the May meeting requiring 
that 10 per cent of the income of the Association on and after 
January 1, 1924, be set aside annually to increase this reserve 
until it reaches $100,000,000. 

The big effort which now has promise of fulfilment was 
the evolution of a practical plan to settle the matter of spoil- 
age claims, which have been the contention between buyer and 
seller ever since the industry assumed any size. The details 
of this plan will be presented to the Board by the proper 
committee, but it is interesting to note the history leading up 
to what is now believed to be a successful solution. 

Before any plan could be considered, it was necessary to 
get reliable information on which to base calculations. Fortu- 
nately, there were a sufficient number of canners who had 
kept detailed account of the payment of their actual swell 
claims. and this was made available for information purposes. 
A similar effort on the part of a large organization represent- 
ing a portion of the distributors indicated that no such record 
had been kept by their membership; therefore, it is on the 
figures of the canners themselves that the Association has 
relied. 

After these figures were obtained, they became the basis 
of several conferences between the Conference Committee of 
the National Canners Association and the National Wholesale 
Grocers’ Association. While at times these conferences were 
promising in results, the outcome has been that the National 
Canners’ Association has been compelled to handle the entire 
question single handed. At one time it was thought that it 
had the co-operation of the Conference Committee of the Na- 
tional Wholesale Grocers’ Association, and, indeed, it did 
have its unanimous vote; but at the critical moment, when the 
whole proposition was being presented to the Association of 
National and State Food Officials at Duluth, not only was this 
support lacking, but open opposition to the plan was shown. 

This association of food officials appointed a strong com- 
mittee to consider the plan and report at the next annual 
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meeting in 1924. 
' Canners’ Association have not been idle. 
food officials have been interviewed and expressed sufficient 
interest in the plan to see it tried out in their respective 


Meanwhile the executives of the National 
A number of State 


States. This is, indeed, most encouraging, especially as the 
States include the three States represented by the committee 
appointed to consider the plan. 


; The Bureau of Chemistry has given written assent to a 
trial of the plan, and, in its letter assenting, it says, in part: 


“The plan which you propose appears to offer a 
system of immediate control of such swelled canned 
food products by State authorities which presents cer- 
tain advantages over the control which can be exer- 
cised under the Federal Food and Drugs Act. Em- 
phatic representation has been made to the Bureau 
that while Item 381 may be of material protection to 
the consumer, in that it prevents the return of decom- 
posed food products to the canner, any failure to carry 
out agreements between the canning trade and the 
distributors contemplating the destruction or absolute 
removal from the market of such goods as an outcome 
of trade adjustments will inevitably create an incentive 
to the retailer or jobber to assume the risk of placing 
articles unfit for food in the channels of consumption. 
Because the plan you offer appears to have the advan- 
tage of removing this incentive, it would appear to 
make for the protection of the consumer.” 


This expression from such high authority answers any 
criticism of the plan except as to its practicability and expense. 
There are no precedents, and experience alone will show 
whether or not the plan is a practical one and should be gen- 
erally adopted. 


President Harding’s Ilness Blamed on Canned Foods— 
While the Association has handled a large number of com- 
plaints involving canned foods during the past few months, it 
was confronted with the responsibility of successfully obtain- 
ing official denial of one of the most damaging charges that 
had ever been made against the canning industry. Without 
this correction the industry might have gone down in history 
along with John Wilkes Booth, Charles J. Guiteau and Leon 
Czolgosz as assassins of a President of the United States. The 
details of all this have been fully given to the memberhip of 
the Association. The Associated Press and other press asso- 
ciations, and the many special correspondents of the leading 
newspapers carried the story. The canning industry has 
cleared its name and nothing more need be said. 


Investigation of Other Complaints Involving Canned 
Foods—During the present year the Association has investi- 


gated 120 complaints involving canned foods. During the 
same period last year 109 cases were investigated. The 
products involved in this year’s cases are as follows: 
Vegetables: 
Spinach and Baked Beans........... 1 
8 
52 
Fruits: 
1 
2 
14 
Sea Foods: 
26 
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“Ghe) NEW KNAPP LABELING MACHINE 


The basic principles—the essential 
component parts of the New Knapp are 
the same as those used on the present 
machine. 


The new features are the results of a 
quarter of a century experience growing 
out of suggestions offered by our many 
users, after consultation and careful de- 
velopment by our designers. 


1. All metal frame -- enameled in gray 

Increased capacity of labels 

3. Asimple fool proof motor drive adjusted 
automatically with carrier 

4. Adjustments for sizes by simply turning 
hand wheel. 

5. All adjustment made and controlled from 
operators side of machine. 


FRED H.KNAPP COMPANY 


LABELING, WRAPPING and BOXING MACHINES 


GENERAL OFFICES 
YONKERS. NEW YORK 


po 


CHICAGO OFFICE — 444 West Grand Ave. 


PACIFIC COAST REPRESENTATIVES; 
Anderson Barngrover Mfg, Co, 
104 Pine St., San Francisco. 


UTAH REPRESENTATIVE: 
Cannon Supply Company 
420 Vermont Bldg. Salt Lake City 
CANADIAN REPRESENTATIVES : 
Brown Boggs Company, Ltd. 
Hamilton, Ont, Canada. 
Knapp Euipment can also be secured through 


Sprague Canning Machinery Co. A. K. Robins & Company, 
Chicago, Ill. Baltimore, Md. 


Bigger, Better 


From Your Growers 


A’ EVERY canning season the same 
problem confronts you—how to get 


bigger, better crops from your growers. 
Proper transplanting is one of the big fact- 


ors in crop production. 


That’s why it will 


pay you to find out about the 


NEW IDEA 
TRANSPLANTER 


Here is the most efficient transplanter 


ever built. 


Has revolutionized transplant- 


ing. Handles any transplanting job. The 
driver’s seat is in back of the plant setters 
where he can make sure that every plant 
is properly set, watered and covered. The 
result is better planting, bigger crops! 


A Few NEW 
IDEA Features 


Plant setters sit in front of 
the driver’s seat, where he can 
direct the operation. This is an 
exclusive feature. 

Plant boxes are removable 
for replenishing, Water tank 
has 50 gallon capacity, and flow 
is adjustable. 

Planting depth up to 4% 
inches. 

Pole lock keeps rows straight. 

Pack wheels are on flexible 
frame to follow irregularities 
of the soil. 

All working parts made for 
long trouble - free service. 


Write Us Today 


It will actually pay 
you to buy this ma- 
chine to loan to your 
growers, or recom- 
mend it to those 
who can buy for 
themselves. Send 
us a list of their 
names and we will 
gladly give them 
full information. 


THE NEW IDEA SPREADER CO. 


COLDWATER 


OHIO 
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Announcing: Sprague 
Successor to Sprag 


An Open Letter 
to the Canning Industry 


Buffalo, N. Y., Oct. 20, 1923 


We are glad to announce that we have 
organizedand fully controlthe Sprague- 
Sells Corporation which on Novem- 
ber 15th will take over the assets and 
assume the liabilities of the Sprague 
Canning Machinery Company. 


Sprague-Sells Corporation 

will have as its President and General 
Manager, Ogden S. Sells who will make 
his future residence in Hoopeston. All 
manufacturing and experimental work 
will be directly under his supervision. 
The General Offices and accounting 
records of the new Corporation will be 
located at Hoopeston, Illinois, in con- 
nection with the Factory. 


PEERLESS HUSKER COMPANY, In& 


BUFFALO, NEW YORK 


Branch Sales Office 


127 WILSON STREET 
NEWARK, N. Y 


November 19, 1923 


Peerless Husker Company, Inc. 
will continue to operate as a separa 
Corporation, but as the control of bo . 
companies is owned by us, there 
be close co-operation between the 
We will build all of the Peerle a 
Machines that are now offered to tl a 
Trade, and will energetically carry @, ) 
our present program of experiment 
and development work. 


Millar W. Sells will be the Manager 
our Buffalo Factory, and under 
direction our organization will stri 
to reach even higher standards of p 
cision and accuracy than have be 
achieved in the past. 


‘Dependable Canning ¢ 


SPRAGUE—PE®@ 
500 N. DERN 
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Corporation 


canning Machinery Company 


Sales and Advertising to be 
Combined 
he present Chicago Office of the 
prague Canning Machinery Company 
ill become the General Sales Office 
br our two companies. 


eal S. Sells will move to Chicago to 
ersonally direct the Sales and Adver- 
sing of both Peerless and Sprague- 
Sells Machinery. Leland A. Babcock 
ill be his collaborator in this work, 
nd under them will be an organi- 
ation of Sales Engineers and Sales 
Agents constantly at your service in 
proving, remodelling or building 
anning Factories. 


Our Sales Agents 


S. O. Randall’s Son, Baltimore, Md. 
F. B. Greene Co., Portland, Me. 
Cannon Supply Co., Salt Lake City, Utah 
Frank E. Rundle, Milwaukee, Wis. 


SPRAGUE ~ SELLS CORPORATION 


Service Work Also to be 
Combined 


The users of Peerless Machinery 
know Peerless Service. During the 
canning season we will extend the 
Same attention to Sprague-Sells Ma- 
chinery that we have endeavored to 
give to all Peerless customers. 


We hope this enlargement of our work 
pleases you. May we presume to 
request on behalf of the Sprague- 
Sells Corporation that you extend to 
them the same kindly consideration 
and treatment that you have so gener- 
ously extended to the Peerless Husker 
Company, Inc. 


Respectfully yours, 


Ogden S. Sells 
Millar W. Sells 
Neal S. Sells 


HOOPESTON,‘ ILLINOIS 


inery Backed by Service 


5 SALES DEPT. 
N STREET 
O 


Branch Sales Office 
704 LEXINGTON BLDG. 


BALTIMORE 
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Soups and “Condiments. 9 
Canned Foods not involved........... 4 


These investigations include six cases of Botulism, five of 
which were traced to home canned products. In the remain- 
ing case it was impossible to determine the food product re- 
sponsible. So far this year no case of botulism has been at- 
tributed to commercially canned food, nor have there been 
any since February, 1922. 

Suits have been filed or threatened in 37 of the cases in- 
vestigated this year. Although in a number of instances claim 
has been made that illness was caused by the presence of some 
foreign substance in canned foods, no case of food poisoning 
or so-called ‘“‘ptomaine poisoning” attributable to commercially 
canned foods has been proven. 

Legal Assistance to Members—Conforming with the rec- 
ommendations of the board at the last meeting, the Associa- 
tion has rendered assistance to its members by furnishing 
them with legal advice in connection with claims against 
canned foods where suit is brought or threatened. So far this 
year the expenses for such legal services have amounted to 
$200. The Association is giving such assistance on a number 
of cases which are still pending. 

News Service to Editors—Following the instructions from 
the board, representatives of the Association interviewed the 
editors of prominent newspapers and magazines, acquainting 
them with the products of the canning industry and, inci- 
dentally, the work of the Association. In all, the editors of 
newspapers in 68 large cities were called upon, and the edi- 
torial staff of practically every representative magazine pub- 
lished in the Eastern part of the United States was also vis- 
ited. As a result of these visits, a series of special news let- 
ters for the editors of food page has been prepared. The read- 
ing matter is presented in pithy form, short and to the point. 
It is certain that this material will be popular with many of 
the editors who have been visited. Although the work is only 
in its infancy, the lead is a promising one. 

Home Economics Bureau—The President and Secretary 
were directed by the board to look into the advisability of 
establishing a Home Economics Bureau or Section of the Asso- 
ciation. One of the best domestic science teachers and writers 
in the country was interviewed and, through her, a compre- 
hensive plan was presented, which is now receiving the con- 
sideration of the Finance and Executive Committees. 

U. S. Public Health Service Exhibits—The exhibit made 
by the U. S. Public Health Service at the annual convention of 
the American Medical Association in San Francisco received 
the first award of merit—a proper recognition. This exhibit 
visualized the research work on botulism and ptomaine poison- 
ing, which was largely financed by the canning industry 
through the National Canners’ Association. The exhibit was 
again shown in Boston before the American Public Health As- 
sociation, where it attracted attention, not only of experts, but 
many practical men engaged in the enforcement of health and 
food laws in the United States and abroad. 

Conference With Food Officials—During the past few 
months a large number of State and city officials have been 
visited by representatives of the Association for the purpose of 
acquainting them with the preparation of canned foods and 
different problems to the industry. This work is quite neces- 
sary, because many of the food inspectors, while practical men, 
are not acquainted with the science of canning. As one State 
food official aptly put it—“It is a privilege, indeed, for the 
food authorities to be brought directly in touch with the splen- 
did work of the National Canners’ Association.” ; 

Meeting an Unfounded Charge—Statements of a British 
physician and food official have been published recently, par- 
ticularly in the British press, indicating that increased preva- 
lence of cancer is connected with increased consumption of 
canned and preserved foods. The Association has taken 
prompt steps to refute such statements. 

Definitions and Standards—The Pea Section, through its 
chairman and a committee appointed by him, will meet during 
the present week to formulate definitions and standards for 
canned peas. It is hoped that the results of this committee’s 
work can be placed before the official joint Committee on Defi- 
nitions and Standards and be approved at its next meeting, to 
be held in Washington early in January. 
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Other Sections have been working on definitions and 
standards and the time is, perhaps, not far off when the entire 
industry will have its products graded, classified and labeled 
in such manner that the consumer can intelligently purchase 
them. 

Excess Profits Tax Service—This office and the counsel of 
the Association have given considerable service to the mem- 
bers of the National Canners’ Association in tax matters before 
the Excess Profits Division of the Internal Revenue Office. The 
Government is checking many returns, especially 1917 and 
1918. Numerous questions have arrived regarding canners’ 
reports of income. The service of the Association have become 
exceedingly valuable to member canners. 

Tin Plate Conference—The Committee on Tin Plate Re- 
search, through its chairman, Dr. W. E. Elwell, appeared be- 
fore the Bureau of Standards on August 15th, when the entire 
subject was discussed. The outcome of this meeting was the 
authorization of a special committee to be named by the dif- 
ferent branches of the industries affected to work out some 
plan that will be acceptable to all parties in interest. A report 
of this meeting will be made by the chairman of the committee 
to the board of directors. 

Coding—The last report of the secretary to the board 
gave considerable space to the desirability of canners coding 
their output. It is gratifying to state that this method of 
identification has been adopted by a number of canners, and 
it is hoped that in time the entire industry will accept it as a 
safeguard, for the many reasons that have heretofore been 
presented. 

Railroad Situation—The Washington office kept in close 
touch with the railroad situation during the entire time that 
the canners were needing their greatest help in moving in sup- 
plies and moving out the finished product. It is gratifying to 
state that the calls for this service were not nearly so numer- 
Ous as last year, and the Association was able to render the 
help that was requested. 

Canned Foods Week—The outlook for Canned Foods 
Week in 1924 is far more encouraging than any of its prede- 
cessors. Chairman Clark and his associates have exerted con- 
siderable effort to get all the canners behind this campaign, 
and it looks as if they are realizing results. While the amount 
of money so far pledged by canners for the 1924 campaign is 
nothing like adequate, it is four times as much as it was this 
time last year. 

' Membership Letter—The secretary’s report touched 
briefly on the establishment of a Membership Letter as a 
means of conveying promptly to the members of the Associa- 
tion important information concerning the industry. This 
Letter is no longer an experiment, but has become part of the 
service of the Association. It is a clearing house for many 
and varied subjects, and gives the members first-hand informa- 
tion when it can be of service to them. 

The Association has received many commendations for 
this additional service, and numerous members are having 
copies of the letter mailed to their different executives and 
superintendents. 

Tin Plate—The tin plate investigations of the preceding 
five years are being prepared for publication. This report is 
now in press. 

Vitamins—The Association has organized a study of the 
influence of canning on the vitamin content of foods, in co- 
operation with the Departmet of Physiological Chemistry of 
Teachers’ College, Columbia University, New York. Informa- 
tion in this field has been greatly needed, and the work now 
in progress will throw valuable light on the subject. 

It has already been demonstrated by Dr. Eddy, of that 
institution, that canned cabbage contains substantially four 
times as much of the antiscorbutic vitamin as the same cab- 
bage cooked in the ordinary way. Work with spinach and 
apples is now in progress, and it is hoped that definite results 
with those products will be obtained within the coming year. 

Processes for Canned Foods—The Association has con- 
tinued its work in determining processes necessary to prevent 
spoilage, and distinct progress in this subject has been made. 
During the summer processes have been published for peas, 
string beans, beets, corn and pumpkin. 

Tomato Products—During the last eight years the Asso- 
ciation has issued a considerable number of publications re- 
garding the manufacture of tomato products. During the 
present year all of this information has been brought together, 
additional data added and published in bulletin form. 

Hard Water—The influence of hard water in the canning 
of certain vegetables has been studied and a bulletin on that 
subject published. 
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Surer 
of Results 


No matter what you sterilize there’s 
always one outstanding advantage in 
using A-B Continuous Agitating 
Cookers and Coolers—you are surer 
of results. 

Quick uniform cooks insure quality 
in the can—sturdy, simplified con- 
struction eliminates delays producing 
quantity output. 


Write for Catalogue. 


ANDERSON-BARNGROVER MFG. CO. 
San Jose, Calif. 


GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 


“Ask the men who use them.” 


CHISHOLM-SCOTT CO., 
Columbus, Ohio. 
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Bacteriological Investigations—A series of experimental 
packs of peas and corn have been put up inoculated with bac- 
teria of known resistance to heat. Bacteria were selected 
which would cause spoilage in these products and which are 
likely to be encountered in canning plants. The results ob- 
tained are of value in the work the Association is doing in 
establishing methods of calculating process time. 

Pollution of Water—The Association has extended fur- 
ther its study of the objectionable flavor and odor sometimes 
given to canned foods by water contaminated with the effiu- 
ent of gas plants and by-product coke plants. Publications on 
this subject have been issued and it has been pointed out that 
this is a general question and one to which every canner should 
give careful attention. 

Perforations—Substantial progress has been made in 
studying the causes that lead to perforations and in introduc- 
ing the results of that study into the procedure of canning 
fruits. Numerous experimental packs were put up which will 
throw additional light on the question. Detailed suggestions 
regarding this matter will be given to members of the Asso- 
ciation during the coming winter. 

Canning Plants Visited—A considerable part of the can- 
ning season of 1923 was devoted to visiting the plants of the 
members of the Association. Extensive trips were made in 
nearly all canning districts. These visits covered a study of 
canning methods, problems of sanitation, raw product prob- 
lems, etc. It is expected that during the coming year the work 
will be continued. 

Corn Black—The experimental work on corn black has 
been continued. A considerable number of experimental 
packs have been put up with a view to making further trials 
for preventing black by coating all metals developed for the 
can covers with zinc. Experimental packs on this subject 
were put up in all of the corn-canning districts. 

Middle West Work During Past Summer—Since the last 
meeting of the board the field work has been continued in 
New York, Michigan, Wisconsin, Indiana, Illinois, Maryland 
and Virginia. Principal attention has been devoted in the 
Middle West and East to vegetable crop problems, especially 
peas, sweet corn, tomatoes and beans. 

Tomato Improvement—An illustration of the effective 
work with which the agricultural colleges is found in the to- 
mato improvement work in Maryland. It was possible to 
enlist the active interest of one of the county agricultural 
agents, who had himself been a successful tomato grower. 
Demonstrations were organized in his county in 1922 to illus- 
trate improved methods of producing plants and growing the 
crop. The yields of some sixty growers who co-operated in 
this work were increased to over eight tons per acre, as com- 
pared with the average yield for the State for that year of 
3% tons per acre. 

At the request of Virginia canners, arrangements have 
been made to undertake similar work next season for the 
improvement of production in that State. The authorities of 
the Virginia Agricultural College are co-operating cordially. 
A similar plan can be put into operation in other States where 
canners may be sufficiently interested. 

Co-operation With Canners and Universities—Following 
the conference with the Raw Products Committee of the Wis- 
consin Pea Packers’ Association, written suggestions were 
made covering service needed by the Wisconsin canners on 
variety improvement, insect and disease control, and related 
problems. 

The Agricultural Experiment Stations in New York State 
have been interested further in the improvement of canners’ 
crops. Research work is in progress to develop better vari- 
eties of fruits and vegetables, more fully adapted to the needs 
of the industry and more resistant to plant diseases. 

Pea Aphis—Encouraging progress has been made by the 
combined efforts of the State and Federal entomologists in 
devising practicable means to control pea aphis. At the sug- 
gestion of the Association, the Department of Agriculture has 
called a conference in Washington for November 20th, at 
which the progress made during the season will be presented 
and plans made for further prosecution of the work. 

New Contracts—In the last report mention was made of 
the new contracts established with the Agricultural Experi- 
ment Stations in Oregon, Washington and Utah, of the work 
on the Pacific Coast in the spring and the studies relating to 
research on pineapple production in Hawaii. It is hoped that 
the investigations may be extended in the inter-mountain 


States during the summer of 1924, and that beginnings which 
have been made in the Northwest may be followed; up to 
definite results. 
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There are many new contracts which ought to be devel- 
oped with colleges and experiment stations. A close follow- 
up of the research already in progress is equally necessary. 
It is hoped that with the increased membership in the Asso- 
ciation it will be possible soon to take advantage more fully 
of the important opportunities for service. 

State Presidents at Board Meetings—President Anderson 
has wisely invited the presidents of the State associations to 
the meetings of the board of directors. This was an experi- 
ment at the May meeting, and the results were apparent to all 
of the directors who were present. Again an invitation has 
been extended to the executives, and their presence at this 
meeting means that the detailed work of the National Canners’ 
Association will be vividly brought home to the local canners 
through reports that these executives make to their member- 
ship. There is a feeling that the National Canners’ Associa- 
tion is something that is remote; that its work does not come 
home to every canner. What splendid results would follow 
if this feeling could be overcome and each canner in the United 
States made to realize that the National organization is com- 
posed of men of flesh and blood just like himself. If he could 
also realize that the splendid work of the president, vice-presi- 
dents, directors and committees was being given unselfishly 
for the betterment of everyone in this important industry, you 
could be assured of receiving his full support. 

' The next was the report of the Finance and Executive Com- 
mittee, and Mr. James Moore reported, but as his report was 
largely summarized in the above report, we will not repeat. 

Swell Claims—Vice-President Roy Clark was called upon to 
explain the matter of the Warehousing Plan in the settlement 
of swell claims, and he did so, as outlined above. There was very 
considerable _discussion following this, some of the members 
plainly showing that they had not grasped the full intent of the 
Plan, but saying that with its full explanation they were ready 
to give it their hearty support. . During this discussion one mem- 
ber said that the Plan must be put into immediate force or other- 
wise the matter would become merely a football to be picked 
about by all interests and never definitely settled. He urged the 
protection of the consumer, and immediate steps to get spoiled 
goods off the market. 

‘ This debate was kept up until dinner time, when an excellent 
dinner was served to everyone present. It is worthy of note here 
to observe how rapidly and without confusion waiters changed the 
rows of chairs in this big room to places around circular tables, 
which appeared as if by magic, set a splendid dinner before each 
one, and that finished, as rapidly cleared away all parts of it, re- 
moved the tables, rearranged the chairs, and the meeting went 
on as if nothing had happened. 

Before dinner it had been moved and seconded that the Plan 
be adopted and put into execution at once. A vote was taken on 
this, and it was unanimously carried. 

The resolution was as follows: 

Whereas, it is deemed of great importance that all spoiled 
or swelled canned foods be eliminated from the channels of trade 
as speedily and effectively as possible, and, 

Whereas, a simple, just and workable plan has been developed 
by the members of the National Canners’ Association Conference 
Committee, and, 

Whereas, this plan has been endorsed and co-operation prom- 
ised by the Bureau of Chemistry, Department of Agriculture, 
nineteen State and many city food officials, and, ¥ 

Whereas, the proposed plan will furnish exceptional oppor- 
tunities to scientific men for the study and control of the causes 
of spoilage and thus assist in perfecting the art of canning; 

Therefore be it resolved, that the officers and Conference 
Committee of the National Canners’ Association are hereby 
directed to put such plan into effect at once; and be it further 

Resolved, that the officers and Conference Committee are 
hereby authorized to make such amendments to the plan as in 
their judgment are for the best interests of the industry. 

(Signed) L. A. SEARS, 
/ MERRITT GREENE, JR., 
J. A. HAGEMANN. 

Report of Tin Plate Committee—Dr. Elwell made an exhaus- 
tive report on the matter of better tin plates, and showed by 
figures what it would mean to both canners and canmakers if 
this could be produced in a definite and standardized manner. His 
report covered experiences in actual cannery operation, and he 
showed that claims for spoilage could be materially reduced by 
the use of better tin plate, or the careful sorting out of bad cans 
and covers as now received. His report was received and accepted 
and a vote of thanks tendered to him and his committee. 

The Committee on Simplification of Containers, through Sec- 
retary Gorrell, read a letter from the Department of Commerce 
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outlining the need of standardization of can sizes, and it was 
moved and carried that a committee be appointed to co-operate 
with the Department of Commerce. 


Mr. W. R. Roach reported for the Refinancing Committee, 


and had Mr. William Fromm read the record for this account 
and the balances due. 


Mr. Roy Clark, speaking to the question of Canned Foods 
Week, said the canners would have to bestir themselves and send 
in their contributions, so that the canners might make some kind 
of a showing against the big contributions of both time and 
money being made by the brokers and wholesale grocers. The 
unit of $10 per line of machinery is called for and expected, and 
no one is exempted. All must have share in this big advertising 
effect of the industry. Contributions may be sent to the office 
of the National Canners’ Association, Washington, and should be 
sent at once. It is necessary to order and have ready all the 
mass of printed matter, banners, etc., and it takes time to pre- 
pare this. 


Mr. Charles H. Hunt, as Chairman of the Pea Section, re- 
ported on the new definitions of standards as explained above, 
and these were unanimously adopted. 


The members learned that the National Canners’ Association 
is in stronger financial position than ever before; has more mem- 
bers, and is in a more flourishing condition, and they had seen 
safely passed the Warehousing Plan, and they were well satisfied! 
with the work. 


Note—The Conference Committee, with the Wholesale Gro- 
cers, presented the Plan to the Committee of the National Whole- 
sale Grocers’ Association on Tuesday afternoon and night. The 
grocers’ complete committee was not present, but those present 
were clothed with authority to act, and they would not accept the 
Plan, holding out for a flat allowance. 


On Wednesday morning the Plan was submitted to the com- 
mittee of the American Wholesale Grocers’ Association, and was 
rather enthusiastically accepted, and on Thursday President Mc- 
Laurin, in his address before the Western Association, said he 
thought the Plan would be welcomed. 
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GOOD APPLES AVAILABLE IN ANY SEASON OF YEAR 


HAT Pennsylvania annually produces a bounteous crop of 
‘ apples as fine in quality and flavor as any of those im- 

ported from other States or other countries, is a convic- 
tion held in many a Pennsylvania home today as a result of 
the Apple Week celebration. 


Commenting on the readiness with which people in every 
part of the State joined in the movement to learn more about 
Pennsylvania apples and to help in, the greater distribution of 
this season’s large harvest through local markets, Secretary of 
Agriculture Frank P. Willits urged that the great amount of 
interest displayed be continued and that the use of apples in 
the daily menu be extended as long as the supply is as plentiful 
and the price as moderate as at present. 


In a great many families the consumption of apples ceases 
as soon as the fall season closes. From the wide variety of 
apples grown in Pennsylvania it is evident that the eating of 
apples is not curbed by any lack in the supply of apples suit- 
able for the purpose. The housewife finds a good choice of 
varieties on the Pennsylvania market in all seasons. 


For use from September until the first of the year, the 
favorite varieties include Delicious, Jonathan, King, McIntosh, 
Grimes, Ewalt, King David, Smokehouse and Bellflower. 
Through the winter months, Stayman Winesap, Northern Spy, 
Baldwin and the Rhode Island Greening are enough to glad- 
den the heart of any housewife. For late winter and spring 
use, Rome Beauty, Ben Davis, Pound, York Imperial and Gano 
are most popular on the market. 

DR. FELLERS RECEIVES APPOINTMENT 

Dr. Carl R. Fellers has been appointed Associate Professor 
in charge of the newly-established Department of Food Preser- 
vation, University of Washington. Dr. Fellers was formerly 
associated with the U. S. Bureau of Chemistry and with the 
National Canners Association. He assumed his new duties on 
October 1, 19238. 


3’s. 


The Little Pea with the Big “‘Rep”’ 
ROGERS WINNER 


Smallest seeded canners’ variety in existence. 
Runs 1000 more seed to the pound than Alaska. 
Just as early, and a better yielder than Alaska. 
Pays you far better, averages 90% in 1’s, 2’s and 


Originated by A. L. Rogers, and perfected — 
by years of careful breeding and selection. 


Originators 
Breeders & Growers 
Chicago 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—Five 40 x 60 open process kettles in first 
class condition. 
Address E. M. Records & Co., Townsend, Del. 


FOR SALE— 
1—8 Disc Sprague Hawkins Exhauster 
1—40x60 Closed Retort 
2—40x72 Closed Retorts 
1—35 H. P. Buckeye Horizontal Engine 
1—Sprague Lowe Hand Filling Table 
1—Sieward Deep Well Pump 
Process Kettles Crates Shafting Hangers 
Pulleys and other Canning Equipment. 
Canning Machinery Exchange, 409 Marine Bank Bldg., 
Baltimore, Md. 
FOR SALE—One Kraut Cutter; one Shredding. Ma- 
chine, Vegetable Chopper and Mincing Machine, practically 


like new. Address: John E. Smith’s Sons Co., 
50 Broadway, Buffalo, N. Y. 
FOR SALE— 


We have on hand at bargarin prices for quick shipment the follow- 
ing, all being in first class condition and subject to inspection: 

2 Sprague Inspection Tables as shown on Page 93 of 
Sprague’s late catalog. 
No. 14 Dise Exhauster 
Westcott Washer about 20 ft. long 
Sprague Goose-neck Elevators for Peas, Beans, etc. 
Variable Speed Pulleys 
Kraut Cutters 
Large lot of chain, Sprockets, etc., for Corn Conveyors 
40x72 Retorts 
Harris Hoist 
Emerson Dicing Machines 
Monitor Pea Washers 
Boiler Iron tanks 18 ft. long, 6 ft. wide, 2 ft. high 
and other miscellaneous bits of canning machinery in A-1 condition, 
We are willing to dispose of this material at exceedingly low prices 
for prompt shipment and will give reasonable terms. 

A. K. Robins & Company, Baltimore, Md. 


FOR SALE—A well equipped jam and jelly plant, 
in operation since 1910, with 1000 steady customers, will 
dispore of controlling interest to parties or party who will 
take charge of plant. All books open to investigation. A 
good opportunity for men with capital. 

Address Box A-1107 care of The Canning Trade. 


FOR SALE—2 Horizontal Baker Retorts and cages. 
1 Ayars Pea Filler with briner. 
1 Ayars Pea Filler without briner. 
2 Townsend String Bean Cutters. 
1 International Time Recording Clock. 


These are in Bankrupt stock of Eau Claire Canning Co. of which I | 


am trustee and can be purchased cheap. 
Address G. R. Bones, Trustee Eau Claire Canning Co. 
121 Lake St., Eau Claire, Wis. 


| 
| 
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FOR SALE—2 Huntley Monitor No. 6 Graders. 


Used 
but one season. 1923 models in perfect condition. 


Apply Box A-1109 care of The Canning Trade. 
FOR SALE—Corn canning factory located in Central Indiana. 
Good railroad facilities and labor conditions. Ample acreage can be 
secured; Country Gentlemen Corn at $12.00 per ton, Evergreen at 
$9.00 per ton. 
Address Box A-1110 care of The Canning Trade. 


Machinery—Wanted 


WANTED—Complete line of canning machinery for 
Peas, Corn and Tomatoes - must be in first class shape. 
Address Box A-1104 care of The Canning Trade. 


WANTED QUICK—One Monitor style ‘‘X’’ Washer, must be 
in first ‘class condition; also one No. 10. ‘Wonder’ or Anderson 
Cooker and one No.3 ‘‘Wonder’’ or Anderson Cooker. 

Wire or phone A. K. Robins & Com); any, Baltimore, Md. 


For Sale—Miscellaneous. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 714 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


FOR SALE 
— — Maultigraph, 
with printing attachment 
— — Addressograph, 
with about 1409 names of wholesale Jobbers 
Excellent condition cheap 
Apply The Trade Company, 107 S. Frederick St.. Baltimore, Md. 


For Sale—Factories 


FOR SALE—One of the gem plants of Delaware, our 
corn factory. Capacity 225 cases an hour. Ample acreage 
obtainable. Factory equipped with latest improved machin- 
ery, including huskers and husking shed that is working 
satisfactory. Owner wishes to retire from active canning 
management. Plant open for inspection and must be seen 
to be fully appreciated. 


H. P Strasbaugh, Aberdeen, Md. 
FOR SALE—Two story brick building at Hudson, 
Designed for pea canning factory. Power and city water. 
pea filling machines and 100 H. P. Boiler. 
if desired. 


Colo. 
Also two 
Will sell separate items 


John H. Post, Receiver. 1151 Logan St.. Dever, Colo. 
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EMPLOYMENT EXCHANGE 
HELP WANTED. 


WANTED—Practical canner for New Jersey factory, who under- 
stands the packing of cold process fruits, Tomato Soup, Cranberry 
Sauce and Maraschino Cherries. State age, salary expected, educa- 
tion, experience, references and full particulars in first letter, Ex- 
cellent opportunity for right man. Replies confidential. 


Address Box B-1099 care of The Canning Trade. 


High class.canned foods saleman will entertain offer 
from reliable broker or canner. Address Box A-1096 
care of The Canning Trade. 


WANTED—FExperienced fact ry help who comtemplates spend- 
ing winter in Florida. Write us stating qualifications. The Polk 
Company, Miami, Fla. 


Production man and chemist, age 32, experienced in Tomato 
products, Soups, Pork and Beans, Marmalades, Jellies desires per- 
manent connection with progressive packer. 


Address Box B-1112 care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—Position as Production Manager. Fifteen years ex- 
perience in the Canning and Preserving business, several years ex- 
perience in the New York City market. Pure Jams, Jellies and 
Butters. Would like to make connection. 

8. R. Shelmer, 478 4th. St , Brooklyn, N. Y. 


WANTED—Position as processor by a successful manufacturer 
of Catsup, Chili Sauce, Jams, Jellies, Preserves, Pork and Beans and 
other high grade food products, Wish position where I will have 
opportunity to make permanent connections. Can furnish best of re- 
ferences. 


Address Box B-1103 care of The Canning Trade. 


Experienced canned foods salesman acquainted with buyers 
and brokers over the entire United States wants to get in touch with 
a reliable canner, wanting to imcrease sales and distribution. 

Address Box B-1105 care of The Canning Trade. 


WANTED— Position as Superintendent and Processor of canned 
oods. Have had several years experience. Can take charge of 
building new plant, or installing machinery. Can furnish good re- 
ferences. 


Address Box B-1111 care of The Canning Trade. 


THE CANNING TRADE 


POSITION WANTED-—Strictly high grade superintendent with 
years of unusual varied experience in largest New York fruit and 
vegetable plants from farm to sales would consider opening for 
January first where real opportunity exists and where ability, energy 
and character coupled with quality and quantity producing will be 


appreciated. Excellent past record. At present holding responsible 
position. 


Address Box B-1113 care of The Canning Trade. 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 
BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STS., BALTIMORE, MD. 


CANNERS! 


When visiting Baltimore, call on 
us. Weare located in the midst of 
the Canning Supply and Label 
Manufacturing District. 
We want to sell your Canned Foods for you to the best 
Jobbers in the country. 
Write or ’phone us—Plaza 3464-3463. 

Howard E. Jones & Company 
406 Water Street, Cor. Custom House Avenue 


Brokers CANNED FOODS 
BALTIMORE, MARYLAND 


Winter Time 
Is Experiment Time. 


Let me help you— 


Improve The Quality 
Of Your Product. 


LeROY V. STRASBURGER 


303 Phoenix Building 
Baltimore, Maryland 


Model C, 8-Unit 
Capacity 300 per hour 
with one operator 


LIGHTNING Box SEALER 
C-8-UNIT $210 


Most Efficient, Simple and economical machine for sealing Corrugated and Solid 
Fibre Shipping Containers. Adjustable to a wide range af sizes. 
on request. 


McSTAY MACHINE CO., Manufacturers 


Patented Nov. 5, 1918 


c-4-UNIT $115 © 


Above Prices are Freight Prepaid to Destination. 


Descriptive matter 


515 Van Nuys Building, Los Angeles 
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|——CAN PRICES 


_A SAVING IN COST 


AMOUNTING TO 


$2,613,229.59 


has been returned over a period of 
fifteen years, to the Canners who 
have been carrying their fire insur- 
ance with 


CANNERS EXCHANGE SUBSCRIBERS 
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A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


WARNER INTER-INSURANCE BUREAU 


For information, write 


Ame, 
TiCan Can Co 
New ™Pany 


LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


Officially endorsed by National Canners Association 


Use H & D Boxes 


Low in Cost-- High in Safety THA 


ERE are the most efficient and satisfactory 

boxes ever made for carrying canned goods 
shipments. Specially constructed for canned goods, 
their firm and sturdy walls keep the cans from roll- 
ing and wedging in transit and delivers them clean, 
unscratched and undented at destination. 


You will welcome H & D Canned Goods Boxes — Continental Can Company, Inc. 


for their lower initial cost, their convenience in 
handling and the minimizing of storage space. 


will quote prices on Cans upon 
White today for our free “Canners Shipping Book”. 


Menton your sizes and we'll send quotations and : P 
free samples. No oblgations for this service. application. 


THE HINDE & DAUCH PAPER CO. 


Member Canning Machinery 
& Supplies Assn. 
800 Water St. Sandusky, Ohio 


CANADIAN ADDRESS: TORONTO 
King St. Subway & Hanna Ave. eS 


C. if 
00ds 
od 
a Haws you acopy? A letter addressed to 
D) 
Q 
2 2 
| 


November 19, 1923 


THE CANNING TRADE 


29 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: ({) Thos. J. Meehan & Co. (+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co, 
New York prices corrected by our special Correspondent. 


(*) Iloward E. Jones & Co. 
Canned Vegetables 
ASPARAGUS*— (California) 


Balto. 
White Mammoth, No. 2%4......... Out 
i 0. 


Green, Large, No. 
White, Medium, No, 2 


Tips, White, Square, No. 214 
Tips, Round, No. 2% 
Tipe, Green, Square, Out 


Tips, Green, Round, No. 2%....... Out 


BAKED BEANSt 


Plain, No. 1 

In Sauce, No, 1.. 

Plain, No. 

BEANSt 


String, Standard Green, No 10... .... 
String, Standard Cut White, No. 2. ;--. 
Stringless, Standard, No. Braeeess 1.25 
Stringless, Standard, xen 
White Wax, Standard, 
White Wax, Ne 10. 
Limas, Extra, No. 2....... 
Limas, Standards, No. 2.. 
Limas, Soaked 
Red Kidney, Standard, No. 2. 
BEETSt 
Small, Whole, No, 1.25 
Standard. Whole, No. 1.10 
Large, Whole, No. 
Gak, 1.35 
CORNt 


Std. Evergreen, No. 2. f.o.b. Balto. 1.20 
Std. Evergreen, No. 2, f.a.b. Co.... 


iS} i 

Ex. Std. Shoepeg, No. b aoe. Co. 1.40 
Fancy Shoepeg, “4: factory. 1.50 
Std. Crushed, No. 95 
Std. Crushed, No, Co..... 
Ex. Std. Crushed, No. 2.. 1.00 
Ex. Std. Crushed, No. 2, fo.b. Bal. 1. - 


Lye, No. 8. 


Standard, Split, No. 8............ 1.85 
Standard, Split, No. eos 3.20 
MIXED VEGETABLES FOR SOUPt 


12 Kinds, No. 
12 Kinds, No. 10..... 


PEASit— 
No. 1 Sieve, 2s, » for factory...... 


Baltimore...... 2.15 
1.60 


No. 2 Sieve, 2s, f.o.b. factory. . 


f.o.b. Baltimore. . 1.65 

No, 8 Sieve, 2s f.0.b. factory...... 1.30 
f.o.b. Baltimore. . 1.40 

No 4 Sieve. factory...... Out 
Baltimore. . Out 


No. 5 Sieve, o. Balto... Out 


E. J. Standards, 1’s, No. 4 Sieve. . . Out 


PUMPKIN?{ 


tandard, 1. 


Squash, No. 


SAUERKRAUTt 
Standard, No. 
Standard, No. 2%.. 
Standard, No. 
Standard, NO. 3.50 
SPINACHtY 
Standard, No. 2%........ 
Standard. 


Standard, No. 2, f. 

Standard, No Py coy Baltimore... 1.10 1.10 
Standard, No. 8. f.o.b, County..... 1.10 1.15 
Standard, No. sexe 
Standard, No. 10, f.o.b. County. 4.00 4.25 


Seconds, Red, No. 1.50 
Seconds, White, No. 2. nee Out 
Standard, Water, No. 
Standard, White Syrup. 
— Preserved, No 2............ 2.00 Out 


CANNED VEGETABLE PRICES—Continued 


Standard, No 10...... 
California, No. 2%, f.o.b. <... 
25 


O. B. Factory basis 
SUCCOTASH? 


Balto. 
Green Beans, Green Limas...... 1.30 {1.40 
With Dry Beans, No. 2............ Out Out 


New York State......... cece cece 
SWEET POTATOESt 

F. 


. b. county... 1.00 1.00 


TOMATOES} 


Fancy, No. 10, f.o.b. Baltimore.... Out Out 
Jersey, No. 10, f.o.b. Factory...... ---- Out 
Standard, No. 10, f.o.b, Baltimore.. 5.00 5.25 
Standard, No. 10, f.ob, County.... 4.75 5.25 
Sanitary 8s, 5% in, cans...... 
Jersey, No, 8, f.o.b. County...... Out Out 
Ex, Standard No. 3, f.o.b. Balto... Out .... 
Standard, No. 3, f.o.b. Baltimore.. 1.40 1.50 
Standard, No. 8, f.o.b. County.... 1.30 1.45 
Seconds, No. 3, f.o.b. Baltimore... 


Standard 2s, f.o.b. Baltimore......  .92% 1.35 
Standard. No. 2, f.o.b. County..... -90 1.00 

onds, No. 2, f.o.b. Baltimore... .... 
Standard 9s, f.o.b. Baltimore...... Out Out 


Standard 1s, f.o.b. Baltimore..... .65 -70 
Standard 1s, f.o.b. County......... .62%4 .70 


TOMATO PULP} 


Standard, No. 2.....<.-. 


Canned Fruits 
APPLES* 
New York. No. 10........ 


Maryland, No. 8, f.o.b. Baltimore.. 1.35 Out 
Pennsylvania, No. 10, f.o.b. Balto.. 3.72 Out 
Maryland, No. 10, f.o.b. Balto..... 3.50 .... 


APR.COTS 


California Choice, No. 2%4........ 2.75 2.65 


BLACKBERRIES3 


Standard, No. 
Standard, No. 10............ 
Standard, No. 2, 
Standard, No. 2, in Syrup... 


BI UEBERRIES 
Maine, Me: 10.00 
CHERRIES3 


Pitted, No. 2........ eeeccecee Out 


Sour Pitted Red 10s, No. 2........ 9.50 11.25 


COOSEBERRIESS 

California Choice, Ni % C.. 2.40 2.30 

California Stand., No. 3 Y..C. 2.00 1.95 
PEACHESt 


Extra Sliced Yellow, No 1........ 1.40 1.50 
Standard White, No. 2...........++ Out 


Extra Standard Yellow, No. 2 soos 91.50 
Seconds, White, No. 2.... Out 1.10 
Seconds, Yellow, No. 2.... 
Standards, White. No. 3.. 1.75 2.00 
Standards, 8. 1.75 85 
Extra Standard White, No. 3 2.00 $2.25 
Extra Standard Yoon . No. 8 2.00 2.20 


Seconds, White, No. 8............. .1.60 Out 


oe 


Out 


CANNED FRUITS—Continued 


PEARSt 

Balto. N.Y. 
Seconds, No. 2, in Water...... ‘cece 
Standards. No 2, in Water.... . 
Extra Standards, No. 2, in S:; 1.00 1.15 
Seconds, No. 3, in Water..... it 
Standards, No. 3. in Water........ 1.00 41.20 
Standards, No. 3, in 1.50 41.40 
Extra "No. Syrup. . 1.60 41.50 

PINEAPPLES 
Bahama Sliced, Extra, No. 2.. ut Out 
Bahama Grated, Extra, Maes... Out 
Bahama Sliced, Ex. Std., No. 2...) Out Out 
Bahama Grated, Ex. Std 
Hawaii Sliced, Extra, No. 2%4...... 3.50 3.40 
Hawaii Sliced. Standard, _ 2%.. 3.25 3.10 
Hawaii Sliced, Extra, 2.85 2.85 
Hawaii Sliced, Standard, Ne. 
Hawaii Grated, Extra, No. 2....... : Out Out 
Hawaii Grated Standard, No i..... Out Out 
Shredded, Syrup, No. 10......- 
Crushed Extra, No. 10........ 
Eastern Pie, Water, No. 2......... ...- 
Eastern Pie, Water, No. 10........ 5.50 
Porto Rico, No 10........ 
PLUMSt 
Black, Water, No. 
Black, Syrup, No. 
RASPBERRIESS 

Water, NG, cance 1.75 1.80 
Red, Water, No. 2....... 
Black, Syrup, No. 
1.80 41.80 
Red, Water. No 10............. -- 9.00 $9.00 


Extra Standard, Syrup. SESS 
Preserved, 


Preserved, No. 1 


Standard 2%s 
Standard, Water, No. 10. 50 110.00 
Canned Fish 
HERRING ROE* 
Standard, No. 2............. 
LOBSTER* 
Flats, Ib, case 4 doz............ 20.00 
OYSTERS* 
Standards. 5 oz. odes 1.50 
Standards, 10 3.00 2:80 
Standards, 8 uz..... Out 112.60 
SALMON®* 
Alaska, Tall, No 1......... 
Red Alaska. Flat, No. 
Cohoe. Tall, No. 1..... 
Cohoe, Flat. Ne 
Pink, Tall, No. 11545 1540 
Columbia, Tall, No. ‘i 
Columbia, Flat. No. 
Columbia, Flat, No, 14. 
Chums, Talls ...... 140 2.95 
Medium Red, Talls......... 


Wet Dry, Ni 

or 

SARDINES—Domestic, 


F. O. B. Eastport, Me., 1923 souk. 


4, Tomato, Carton ...... 5.90 
4, Mustard, Keyless ...... 4.50 


% Mustard, Keyless . 
California, per ease... 


on 8 3.75 
Oval, No.” 
FISH—White, per 
California, %s ....... 
California, %s, Blue Fin.......... .... 8.50 
California, 1s, Blue Fin.......... 
California, %s, Striped ........... 8.25 
California, 1s. Striped ........... .... 16.00 


N.Y. 
> 4.40 
Green Mammoth, No. 2%.......... Out 3:90 erent: 
White, Large, No. 2%............ Out .... 
White, Large, Peeled, No. 2%.... Out ...- 
Green, Medium, No, 2%. Out 
3.50 
. -80 
1.40 
71.00 
7.90 
Out 
11.10 
xtra, Preserved, No. 2.........., 2 
1.20 
1.25 “te 
1.40 
95 
"90 
1,00 
Out 
Extra Standard Western, No. 2.... --.. 1.25 
Standard Western, No. 2.......... .-.- 1.10 : 
HOMINY+ 
4.50 
OKRA AND TOMATOESt 
Out 
41.75 
{2.60 
71.60 
11.75 
71.30 
1.30 
11.30 
Out 
Out 
J. » 18, No. Out 
E. J. Ex. Sifted, 1’s, No. 2 Sieve.... 1.20 Out Hemet. hee 
£00 
14.00 
1.05 
1.35 
1.45 
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The Markets 


BALTIMORE, NOVEMBER 19, 1923 


WEEKLY REVIEW 


The Market From the Viewpoint of a Big Convention—Most Can- 
ners Report Being Well Sold Out on Everything—Quality 
the Guide of All Sane Canners—The Danger of Too 
High Prices—In Next Season’s Preparations 
Canners Must Not Bite Off More Than 
They Can Chew — No Material 
Change in Market Prices. 


HE NEW CONDITIONS—It is not easy to write a Review 
| of the Baltimore canned foods market conditions from a 
Milwaukee hotel, and as the whiter, is this there week in at- 
tendance upon the Wisconsin Pea Canners’ Association meeting, 
he will not attempt to interpret the Baltimore market. But there 
is another aspect of the canned foods market to be gained from 
the association with canners from all sections of the country, as 
well as from Wisconsin, because canners from all States and the 
brokers and others—though there is a very notable scarcity of 
wholesale grocers at this Convention, as there was also last week 
at the Western Convention—are here, and they are swapping 
experiences one with the other. The one thing in common with 
them all is that the goods have mostly been sold and are gone 
from their warehouses; they have made a fair profit and are 
ready to go ahead with a big year in 1924. We seriously doubt 
if this could have been written in truth ever before at this season 
of the year, even in wartimes. It is surely the greatest compli- 
ment that could be paid to the canners and to the quality of the 
year’s pack, and it means much for the future. Find the canner 
who is not now deeply impressed with the importance of packing 
quality into every can, and in all the years to come, and you will 
find a very rare bird. In fact, he will be a fit subject for the 
insane asylum. The lesson has gone home, and it might be said 
in very truth that they all intend to be guided by it. 

There is one cloud in the sky, but it is a cloud of good omen, 
one which the canned foods industry always has to keep in mind— 
we refer to the fact that prices upon canned foods must not be 
run too high. Canned foods are a staple with the great consum- 
ing masses of the country, and staples must never be held out 
of the reach of the consumer. With canners it must not be 2 
case of getting all the tariff will bear; it must, rather, be a case 
of seeing that the goods are kept within reach of the masses. 
And if the canners will do this, they will be able to go on, year 
in and year out, selling to these good consumers an ever-increas- 
ing amount of canned foods at good profit to themselves and with 
entire satisfaction to the consumers. Therefore, we hope that 
the prices on canned foods will not reach undue heights, as they 
now threaten. As it is, the canners are laying plans for a vastly 
increased output next season, as they did in 1923, and would 
have gotten had not Dame Nature very kindly stepped in and 


kept them from overdoing it. But it is not right to depend upon 
this kindly old lady to always help the industry from hurting 
itself. She might conclude that the industry is old enough to 
take care of itself, and the canners then might find that they 
had gotten too much for their own good. This is the other side 
of the high-price question, but an important one. The canner 
who would sell futures merely upon his expected acreage, without 
regard to his mechanical equipment and its ability, would be a 
fool without peer. Acreage should be fitted to the ability of the 
factory—it ought not be necessary to say, and yet we must say 
this, and would like to burn it into some canners’ minds because 
this was done this past year, and is threatened to be done by a 
great many this coming year. “Don’t bite off more than you 
can chew” may sound slangy, but it fits the case here exactly, 
and we urge it as a slogan in the selling of futures. Some day 
you will have a big crop on the acreage under contract, and so 
will your fellow-canner, and then your quality will all go by the 
beard in your efforts to save the crop, and instead of the big 
profits you count upon when you contract for this acreage, you 
will be greeted by the sheriff. Preparations are being made right 
now for next season’s crops, and we know that a great many 
canners are badly over-estimating their plant capacity. It wili 
pay to stop, look and listen. 


N EXAMPLE—In the matter of too high prices, pineapples 
might be sighted as a present example. The speculators got 
busy with this crop last year—or, we should more properly 

say, with this canned article—and there was much complaint that 
pineapple could be bought only by paying a percentage advance 
over contract prices. The canners of pineapple—all good, wise 
business men—decided to put an end to this, and, considering 
that the industry was willing to pay these percentage advances, 
raised their first selling, or contract, prices so as to exclude the 
speculator. In other words, the pineapple canner figured that if 
the speculators could make money on pineapple advances in price, 
they might as well have some of this advance; and so decided to 
put the prices up on their goods. The speculators did not stop 
on account of this, but were ready and waiting to grab the con- 
tracts as soon as offered, and then asked the higher prices for 
them. To their surprise, the buyers did not seem willing to pay 
these advances; but, on the contrary, complained that the pine- 
apple canners had sold their pack to speculators in an effort to 
squeeze them. The canners have protested and proved that this 
is not so; but the result has not been changed, and today pine- 
apple in a slump and the market hurt because they are cheaper. 
It merely goes to prove that there is a limit to which the con- 
sumers will go in their prices. 


The danger of too high prices on spot goods now is that all 
manner of men are induced to get into the business, and all can- 
ners are tempted to forget caution and to over-pack their normal. 
It is said that Wisconsin packed but 60 per cent of expertations 
from the acreage put out last season, and yet had a pack of peas 
within a few thousand cases—less than 100,000 of the record 
pea pack of 1922. The question is, what would have been her 
pack in 1923 if she had had a full crop? The answer unques- 
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tionably is that she would now be snowed under with an immense 
supply of low-grade peas. It is not likely that. Wisconsin could 
have handled them fast enough and with sufficient care to insure 
fine quality at all times. It is now rumored that there will be 
an addition of from eight to twenty new canneries in Wisconsin 
next season, and we believe the canners are generally figuring 
upon extensive replacements in their factories and the buying of 
new machinery, with the idea of being able to handle the crops 
they count upon. But we sound this warning, and you will do 
better to play it safe than to take any chances. 


HE MARKET—Brokers and canners all say there is no 
market. In the first place, it is mighty hard to find any- 
one who has any goods, surplus, which he is willing to sell 

at this time. We are now so near the holiday season that the 
canners know the market for canned foods is quiet, and knowing 
the scarcity of goods, all are willing, and much prefer, waiting 
until after the turn of the year to sell the little stock they may 
have. We have never before seen so many canners so thoroughly 
independent as the crowd that has attended these two big Con- 
ventions. The market prices have been corrected and will ap- 
pear on their regular pages, and you will not note any material 
changes. If there is any weakness anywhere it is a personal 
matter with the canner who wishes to clean out and is doing so 
regardless. Conditions as they appear in other great canned 
foods centers of the country will be found under their regular 
heading. 


ST. LOUIS MARKET 


Predict a Thorough Cleanup Before Next Season—Very Little 
Buying Being Done—Southern Tomatoes Are Being 
Held—Corn in Demand—S. A. P. Peas. 


By “Missourian,” 
Special Correspondent “The Canning Trade.” 


St. Louis, November 16, 1923. 


ERY little business is being done in canned foods. Most of 
the buying is still on the hand-to-mouth basis, and even then 
distributors are buying only enough for their requirements. 

Everybody is of the opinion that before the next packing season 
there will be a great sacrcity of all kinds of canned foods. In 
other words, before next spring the distributors who have only 
been buying in small lots and not preparing themselves for their 
future needs will be in bad shape. They will begin to realize 
this condition when distributors check up their stocks on the first 
oi the year. They will then be aware of the smallness of their 
stocks and will make an effort to replenish. This is where they 
will find out the real conditions at primary points where canners 
mostly limited their production to their contract sales. 

Hotels. buying—Already have retailers commenced to get 
ready for their Christmas stocks, and are not buying so freely 
of the staple lines. They are purchasing more of the fancy lines, 
and will not go back to staples until after the holidays are over. 

For this reason distributors are not buying freely from first 
hands, because they, as a rule, have enough to take care of their 
requirements. 

Market Firm—There is very little heavy buying being done, 
although there is no sign of any weakness in the market. Every- 
thing indicates a firm and active market after the first of the 
year, and this will continue for several months. It will be during 
this period that there will be a pronounced stock shortage, which 
will bring high prices. 

Resale Market—It is the opinion of many close observers 
that there will be a rush to get staples, many of which are get- 
ting out of first hands, which will cause an active resale market, 
and as jobbers and retailers have sold out closely, a great deal 
of stock will be required to fill gaps in stocks until the new pack 
arrives. 

These conditions suggest that goods be purchased, but, owing 
to conservativeness of banks, they will not lend money on what 
they believe is speculation. The jobber who has been buying 
from hand to mouth and making money is perfectly willing to 
continue along the same lines until after the inventory period. 

Tomatoes—Southern shippers of tomatoes are now filling 
their orders, and, backed by a fair production and with plenty 
of money obtained from the filled orders in the way of drafts, 
the packer with any stock on hand is willing to unload just at 
present, as he believes the market will be higher after the first 
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of the year, when distributors begin to run out of stocks. Prices 
are held firm. There is some carload business being done, but 
the bulk of the orders are for small lots. All tomato products 
are considered good property by the packer, and he does not 
worry. 

Corn—-More corn is being consumed this year than for many 
years. Consequently, it is in much demand and firm prices rule. 
There are light offerings of fancy, as most canners have either 
sold out, or are not anxious to take more business. Standards 
are being taken for ordinary use. 

Peas—Spot peas are firm in all grades. Standards of de- 
sirable sieves are particularly firm. Resales are increasing, as 
nearly all the canners are out of stock and jobbers are well pro- 
vided. It is the consensus of opinion that before the last of the 
1923 pack is sold a record price will be established. Wisconsin 
pea canners are already in the market for 1924 prices, and have 
named confidential prices. It is said that these prices are the 
same as the 1923 offerings, save on standard large siftings, which 
are higher. Some business has already been booked on these 
prices. This is “because of pressure by a few jobbers in certain 
markets a small number of Wisconsin canners have named future 
quotations.” It is understood that only a few canners, however, 
have booked at firm prices, but a good deal of business has been 
taken S. A. P. 

Fruits—About the only business being done is the selling of 
present holdings. Not much buying is being done. California 
packs are strong. Peaches, apricots, cherries and other Califor- 
nia lines are selling about normal for the season. 


Fish—Sardines are steady, with limited offerings. Salmon 


is reported steady. 


Milk—There is not much demand for condensed and evap- 
orated milk. They are not taken except for immediate wants. 
The surplus of evaporated over a year ago and slow reduction 
of stocks have a tendency to make traders careful. Primary 
points have goods which they urge for sale, but there is no outlet, 
either domestic or export, to strengthen the market. 


NEW YORK MARKET 


The Grocers’ Side of the Warehousing Plan—Bureau of Fisheries 
Issuing Salmon Restrictions—Curtail 1924 Pack—Market 
Situation—Some Future Peas Already Booked—. 
Sardines Again Advance—Notes of Interest. 

By “New York Stater,” 

Special Correspondent “The Canning Trade.” 


New York, November 16, 1923. 
WELLS in Limelight—The feature of the market this week, 
S naturally, was discussion of the decision of the National 
Canners’ Association to go ahead with its plan for the estab- 
lishment of central warehouses for the handling of returned 
swelled and spoiled canned foods, despite the opposition of the 
distributors. 


The Grocers’ Side of It—Readers of The Trade have had the 
canners’ side of the argument ably presented to them, so it seems 
fitting at this time that the jobbers’ opinion of the controversy 
should be aired. The position of the wholesale grocery trade was 
shown by the recent referendum on the subject, conducted by the 
National Wholesale Grocers’ Association, which showed the fol- 
lowing returns: In favor of graduated percentage allowance, 
225 votes; label return, 194 votes; one-half of one per cent flat 
allowance, 343 votes; warehouse inspection plan, 27 votes. Some 
ot the jobbers charge that the National Canners’ Association put 
their warehouse plan over in an attempt to boost its membership, 
the jobbers believing that the Association plans to handle the 
returned swells of members at one price and those of non-mem- 
bers at another. This, however, is strictly the business of the 
Canners’ Association. Another fear expressed is that the canned 
foods so returned to warehouses may be improperly reprocessed 
and the goods again put into consumption. Still another cause 
for complaint against the warehouse plan is the enormous amount 
of red tape which the jobbers believe they will have to go through 
to get adjustments. Some of them see in the warehouse plan 
by the canners an attempt to put an end to swell allowance alto- 
gether. These jobbers believe that the canners, by surrounding 
the handling of swells and spoils with all kinds of red tape, think 
that they can discourage the wholesale grocer from going to the 
trouble for the sake of of a few dollars now and then, and that 
the entire swells trouble will end in this way. Retail grocers 
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generally are backing up the jobbers in their attitude regarding 
warehouse plan as against flat allowance, and the chain-store 


interests have placed themselves on record as being against the 


warehouse plan. 

Local Laws—At present New York City health laws demand 
the immediate destruction of spoiled canned foods, where and 
when found. The authorities, however, have been rather easy in 
their enforcement, and have permitted retailers to sort out their 
spoils from the rest of their stock and hold it until inspected by 
the jobbers’ salesman and credit allowed. In some instances the 
retailers have been returning labels for credit. It is not believea 
that the local officials will enforce the law to the letter until the 
entire situation has been ironed out in a national way. 

Salmon Restriction— The Bureau of Fisheries in issuing 
licenses to salmon canners to operate in the Bristol Bay section 
next year has curtailed the fishing facilities of the canneries 
to such an extent that ecanners estimate 600,000 cases of reds 
will be cut from the pack during 1924. The reservations em- 
brace Bristol Bay, Cook Inlet and waters adjacent to Afognak 
and Kodiak Islands, as well as the Alaska Peninsula. The re- 
strictions have been based, to a large extent, on the curtailment 
of fishing gear. In the Nushagak district of Bristol Bay during 
the past year canneries were permitted to operate 12 gill-net 
boats per line of machinery, each using 200 fathoms of gill net. 
During the coming season only seven boats per line of machinery 
will be permitted in this district. On the Naknek-Kvichak side 
of Bristol Bay, where it is considered that the fishery is in a 
more healthy state, the boats have been reduced from the 12 
permitted last year to 10 for next season. In the Cook Inlet 
district operations have been reduced 50 per cent, and in this 
district restrictions apply not only to the reduction in gear, but 
to the maximum pack permitted. In what is known as the 
Ikatan False Pass district the maximum pack permitted for 
1924 has been reduced about 10 per cent. 

To Market Pack in U. S.—Far from being discouraged by 
these restrictions, salmon canners in some instances welcome 
them. The pack will not be so unwieldy, the canners believe, 
and they will be able to market their pack in the United States 
at good prices. The regulations, of course, affect mainly the 
pack of reds. With Great Britain giving the Canadian pack a 
preferential tariff, and with Japanese competitors cutting into 
American sales in England, the packers will now be able to 
market practically their entire pack in the United States. 

Sardines Again Advance—Continued scarcity of sardines has 
forced another upward movement in Maine sardine canners’ 
quotations, and the market was advanced today to the following 
basis: Key quarter oils, $5.75; keyless quarter oil. decorated, 
$4.65; key three-quarter mustard, cartons, $5.40; key three-quar- 
ter mustard, decorated, $4.80; key quarter, smoked, cartons, 
$6.00; key quarter, smoked, wrapped and labeled, $6.30, all prices 
per case, f. o. b. Eastport, subject to sellers’ confirmation and 
pack, and prior shipment of orders already on hand. Packers 
are predicting a still higher market later on in the year. 

Book Future Peas—The future pea game has gotten under 
way very early this year, and several Wisconsin canners have 
already booked business on their 1924 pack. Local buyers, it is 
understood, have booked 1924 Wisconsin peas on the basis of 
1923 opening prices for the entire line. Reports from Chicago, 
however, indicate that business has been bocked there at 1923 
cpening prices, save on the larger siftings of standard quality, 
which were quoted 5 to 10 cents over the 1923 basis. Several 
rrominent local canned pea brokers are attending the conven- 
tion of the Wisconsin Pea Packers’ Association in Milwaukee 
this week, and it is probable that further trades will be reported 
when these brokers get back to their offices here. 

No Change in Tomatoes—There has been no material change 
in the tomato situation reported during the week, and prices 
remain quotably unchanged. Spot buying is confined to small 
quantities. California canners will deliver pro rata on standards 
in some instances, it is reported. The market for Coast shipment 
is nominally auoted at $1.15 for 2's and $3.85 for 10s standard 
in puree, with solid pack at $1.60 for 2%s and $5.00 to $5.15 
for 10s, all prices f. o. b. California. Indiana is practically 
cleaned out of 1923 pack, and no accurate price basis is available. 

Corn Movement Quiet—Standard corn movement has slowed 
down somewhat during the week, and sales were reported at 
90 cents per dozen, f. o. b. cannery. Many canners continue to 
quote the market firm at 95 cents for standards, however. Fancy 
corn is practically unobtainable in first hands. Trading in the 
retail market is not active, as distributors require the stocks they 
have for the needs of their own retail trade. Many of them re- 
ceived only pro-rata deliveries on the future purchases this year. 

Fruits Steady—Additional buying of canned fruits for fac- 
tory shipment has continued quiet. Jobbers are now adequately 
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supplied with the fruits which they purchased on future con- 
tracts this year, and they have no desire to further increase 
their stocks until after they have taken stock at the turn of the 
year. The Coast situation is strong, however, and the market 
is rather closely sold up. There has keen an advance in low- 
grade No. 10 goods all along the line. 

Pack Own Lye Hominy—California canners are coming to 
the fore as packers of lye hominy, and sales of Eastern canners 
are consequently falling off in Western markets. The California 
packers can afford to take care of the Coast trade better than 
the Eastern canners, as Eastern packed hominy has to stand a 
heavy freight rate in reaching the Pacific Coast markets. 

_Personal Notes of the Trade—Members of the sales force and 
buying departments of R. C. Williams & Co., Inc., tendered a 
“Honeymoon Dinner” to Arthur P. Williams, president. of the 
Corporation, last Saturday night. 

KE. E. Chase, Jr., and E. N. Richmond, of Richmond-Chase Co., 
prominent canners, with headquarters at San Jose, Cal., were in 
the market this week, making headquarters with their brokers, 
W. D. Breaker Co., Inc. 

J. E. Baker, of the Wilson Canning Co., of Monroe, N. Y., 
was in the market during the week, stopping with George A. 
Mendes. 

Archie Clarke, of A. C. Clarke Co., is attending the Wis- 
—— Pea Packers’ Association Convention in Milwaukee this 
week. 

Allan Bacon, of Bacon & Trubenbach, is also taking in the 
Pea Packers’ Convention. 

__ Another member of the local brokerage fraternity at the 
ee meeting this week is John Gilliam, of J. M. McNiece 

0. 


CHICAGO MARKET 


Meeting of Western Canners Most Resultful Ever Held—Indiana 
Pack About Three-fifths of 1922 Output—Many Fine 
Quality Peaches Packed in Michigan—Notes 
of Interest to the Trade. 

By “Wrangler,” 

Special Correspondent “The Canning Trade.” 


Chisago, November 16, 1923. 


HE Western Canners’ Association Convention, held here 
T last week, is said to have been one of the most resultful 

ever held by that Association. There was quite a large 
attendance of canners and others, and much interest was taken 
in the addresses and proceedings, a summary of which will ap- 
pear elsewhere in this paper. 

It was reported that a number of Wisconsin canners named 
prices of canned peas of 1924 pack for future delivery, and that 
some considerable contracts were closed during the week. 

The President of the Indiana Canners’ Association in his 
address stated that the pack of canned tomatoes in 1923 would 
aggregate not to exceed 750,000 cases of 3s, or, rather, of all 
sizes reduced to 3s. This is about three-fifths of the size of the 
pack for 1922. He also stated that there was only a very small 
quantity of ¢danned tomatoes left in the State of Indiana, consist- 
ing of less than carload lots, and that quite a number of the 
canners of that State had been compelled to deliver short on the 
orders they took for future delivery. 


I heard of a sale the past week of 2000 cases of No. 3 extra 
standard tomatoes to come to Chicago at $1.50 per dozen, f. o. b. 
cannery. This was said te be about the only lot of importance 
tc be found in that State. 


Indiana has packed quite a quantity of canned corn of. ex- 
cellent quality in Evergreen, Country Gentleman, fancy, extra 
standard and standard, and still has unsold a portion of the pack. 
Standard is being priced at 90c, and the other grades at pro- 
portionate prices, f. o. b. cannery, Indiana. 

Michigan has packed quite a quantity of canned peaches this 
season, and the quality is said to be unusually nice, especially 
of the early varieties which ripened a little more thoroughly be- 
fore they were packed. Michigan canners have a few peas left 
unsold, but they are of grades that are not so promptly salable. 
They have no standards and only a few of the higher grades and 
smaller sizes. Michigan is making a fine record this season in 
canned apples. 


| 


November 19, 1923 


She has seized the opportunity of packing heavyweight or 
solid-packed apples, and has almost entirely excluded the Pacific 
Coast canners of apples from the Chicago market by so doing. 
It is a little remarkable that the Southern canners of sweet 
potatoes or yams seem to be indifferent this season about push- 
ing sales. Whether this arises from the fast that they are over- 
sold to their production, or whether they are reluctant to meet 
the competition of Maryland, Delaware and New Jersey packers, 
whose prices are lower, is not known. 

Higher grades of yellow cling California peaches are in 
request in this market, and jobbers are temporarily buying from 
each other. The output of the fancy and choice grades is said 
to be small this season because, although the crop of peaches 
was large, it ran to small sizes, too small from which to make 
the fancy and choice grades, and, therefore, those grades are 
restricted as to output. 

The Wisconsin Pea Packers’ Association is holding its con- 
vention at Milwaukee this week, and there is said to be quite 
a large attendance. The National Kraut Packers’ Association 
will hold a convention at Hotel Sherman, Chicago, at 10 A. M., 
December 4, 1923, and all kraut packers, whether they belong 
to the Association or not are invited to attend. 

There does not seem to be that interest in canned spinach 
that has been evidenced in previous years for some reason. It is 
possible that the price has been advanced to a figure that renders 
the article a slow sale to the consumer. It is known that the 
price is very much higher this year, and was higher last year 
than formerly. 

The demand,for canned pumpkin is somewhat easier than it 
was, as the requirements of the wholesalers have been pretty 
well taken care of by the Indiana and Iowa canners. 

Canned corn is gaining strength, for although there is con- 
siderable canned corn yet unsold in Illinois and Iowa and some 
unsold in Wisconsin, Indiana and Ohio, still the quantity remain- 
ing in first hands is very much smaller than at this period last 
year, and canners all feel confident of their ability to dispose of 
their holdings at prices now asked or even at higher prices. 

On the other hand, the wholesale grocers are trying hard 
to buy canned corn at prices beneath the average asking price, 
which is 90c for standard. I can hear of no sellers at a lower 
price than that. 

It seems likely that the new plan for the disposition and 
destruction of swelled or spoiled canned foods which has been 
installed by the National Canners’ Association will prove accept- 
able to nearly all the wholesale grocers. The National Whole- 
sale Grocers’ Association refused to accept the plan, but the in- 
dividual members of that Association, when spoken to about it, 
do not seem to be very deeply interested—in fact, seem to be 
rather indifferent—so I do not anticipate that there will be any 
strong opposition, unless the canners continue to give the flat 
half of one per cent discount in lieu of a swell grauantee to the 
chain stores. If that practice is continued, of course, all whole- 
sale grocers in the United States, including all the members of 
the National Wholesale Grocers’ Association, will demand the 
same allowance. 

All the canners have to do in order that the plan go into 
effect is to stand firmly by the resolution adopted by the National 
Canners’ Association and the Western Canners’ Association and 
insist that the swells and spoils be shipped to the zone or regional 
warehouse for inspection. destruction and the remuneration of 
the buyer. 


CALIFORNIA MARKET 


Market Steadily Strengthening — This Year's Fruit Pack 
Lighter Than Last—Holidings in All Lines About 
Cleaned Up—Trade Mark Act to Be Enforced— 

QGoast Notes. 

By “Berkeley.” 

Special Correspondent “The Canning Trade.” 

San Francisco, Noy. 15, 1923. 

HE market for California canned products is in a firm 

i shape and is steadily growing stronger, although no ad- 
vances in prices have been made of late by packers. With- 
drawals are in order, however, and considerable trading is 
being done by first hands to accommodate buyers. An interest- 
ing feature of the situation on fruits is the fact that the sur- 
Plus on standards and seconds, which was quite heavy in the 
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spring, hag been moved, and in many cases these grades are 
more difficult to locate than choice or fancy. Some canners 
did not pack the lower grades, except against orders, and now 
find that they could dispose of additional holdings, if they 
were available. 

Fruit Pack—Federal Reserve Agent John Perrin has 
compiled figures on the canned fruit pack in the Pacific Coast 
States and has announced that the output will be lighter than 
in 1922. Of course, this has been known to packers for sev- 
eral months, but a statement from this official will attract 
attention in quarters where reports of canners do not reach. 
In speaking of the pack he recently’ said, in part: ‘The peak 
of the fruit canning season in California has now been passed, 
and although official statistics of the 1923 pack are not yet 
available, commercial reports indicate that canners did not 
materially alter their early season plans, which called for a 
pack appreciably smaller than that of 1922. Canners in the 
Pacific Northwest this season have generally followed the pol- 
icy of packing fruit only to fill orders received. Rising prices 
for.canned fruits during recent weeks have caused an increase 
in the volume of such business, and, as these packers are still 
operating on the later varieties of fruits, it is reported that 
the total of the 1923 pack may be somewhat larger than was 
previously estimated, although still below the pack of 1922. 
Domestic demand for canned fruits has increased moderately 
during recent weeks, and some wholesalers and jobbers are 
reported to have abandoned their earlier plans of buying to 
meet current needs only, and to be now satisfying a part of 
their future requirements. Export sales have continued in 
relatively small volume, although activity in the foreign mar- 
ket during the first weeks of October was reported to have 
been greater than during the previous period this season. 
Opening prices, and those advances over opening prices which 
were announced about the middle of September, have been 
well maintained during the past four weeks. On October 10 
the largest factor in the trade withdrew from the market its 
offerings of some grades and sizes of apricots, cherries, grapes, 
peaches and plums.” 

Fruit Packing Ends—Since this report was compiled 
packing operations on fruits have come largely to an end, but 
the references to market conditions’ continue to hold good. 
The export demand, however, is nothing to get excited over 
and no one in-the trade is depending upon foreign markets. 

Tomatoes—Warm weather continues in California and a 
few canneries are still handling tomatoes, but the quantities 
packed from now on will be light. Some packers are still 
quoting prices, but are not in a position to care for any large 
orders, and are keeping one eye on stocks and the other on 
orders. It is very likely that within a few days after the sea- 
son is definitely ended the leading factors will be out of the 
market. The pack is larger than seemed likely a few weeks 
ago, owing to the length of the season, but a much larger one 
could have been disposed of without difficulty. 

Pears—The Bartlett pear season has come to a close, can- 
ners having worked up all their holdings held in cold storage 
and all shipments having been made to Eastern points have 
been disposed of. It is estimated that the canned pack will 
not be more than 65: per cent of that of last year, or in the 
neighborhood of 1,250,000 cases in round numbers. The dried 
output was very light, being about 1,000 tons, as compared 
with 6,000 tons in 1922. Splendid results were secured in 
shipping Bartlett pears to the Eastern fresh fruit markets, 
and this business will probably be greatly developed in the 
future. That it will be good for the canning end of the busi- 
ness is the opinion of many who hold that the demand for 
fresh pears during the fall months will result in a call for the 
canned fruit the rest of the year. The fresh fruit market 
offered better returns this season than canners, and shipments 
were made from districts which had never sent pears East 
before. 

Spinach—Holdings of California spinach are now very 
light and the demand is such than an early clean-up of the 
pack is assured. Firms making a winter pack are quoting 
opening prices at $1.221%4 for No. 2 and $1.45 for No. 2%. 
a pack, however, is light, compared with the spring 
pack. 

Shipping Problems—At a recent meeting of the East- 
bound Intercoastal Conference held at San Francisco, a reso-- 
lution was passed that Collector of Customs William B. Hani- 
ilton be asked to continue the old method of billing canned 
foods under that heading alone. Some time ago an order was 
sent ship operators from the Customs House requesting that 
canned foods be specified in kind, as canned salmon, canned 
fruit, canned crab, etc, on manifests turned in. Operators are 
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protesting this ruling on the ground that their bills of lading 


do not show the kind of canned foods shipped, and that they - 


have no means of ascertaining this information. If the ruling 
is enforced, ship owners state, it will mean a loss in time and 
money. They are asking Collector of Customs Hamilton to 
lend his assistance in having the ruling withdrawn. 

jNotes—California canners are complaining that their 
branded boxes are being used by growers and others, and 
warnings are being sent out to the effect that violations of 
the trademark act will be prosecuted. According to the law, 
a jail! sentence, a collective fine or individual fines for each of 
the containers used can be levied by the court. 

The freighter West Notus, which arrived at San Fran- 
cisco recently from Buenos Aires, brought a shipment of 9,951 
cases of canned corned beef, a new commodity in South 
American trade. 

Zeddie R. Teagarden, former president of the Placer 
Packing Association, of Auburn, Cal., passed away in that city 
November 4. He was a well-known orchardist and was the 
son of J. A. Teagarden, regional director of 


the California 
Farm Bureau. 


MAINE MARKET 


Steady Business in the Jobbing Trade—Corn Situation Fails to 
Improve—Blueberries Out of the Market—Clam 
Season About to Start—Notes. 

By “Maine,” 

Special Correspondent “The Canning Trade.” 


Portland, Me., November 16, 1923. 


HE jobbing trade in this market reports a steady, but not 

| brisk, business, the usual pre-Thanksgiving buying being 

somewhat lighter than in other years. Collections are very 

good and business is healthy, if not large. General conditions 

throughout the State are improved since our recent rains, but 

even now the water supply is very low, indeed, and many indus- 

tries are unable to operate to capacity. This, of course, has direct 

bearing on the grocery trade, as idleness in the manufacturing 
centers is quickly felt by all branches of merchandising. 

The corn situation has not improved in the past month, the 
only change being the confirmation of former rumors into definite 
reports. It all resolves itself into “Yes, we have no corn.” If 
there are any lots now in first hands, they are evidently being 
carefully guarded for later selling, and there are practically no 
offerings on the market today. There is still an active demand, 
and the last prices reported were $1.50 or better for Crosby and 
$2.00 for Golden Bantam. 

Blueberries are out of the market, too. This puts the indus- 
try back onto its old-familiar footing of being cleaned up at the 
end of the season and starting the new year with a clean slate. 
It is safe to prophesy that never again will the berry canners 
produce a surplus of stock, even in the rare years when they 
have a bumper crop. As a general thing, blueberries are sold 
in advance of the pack, and then the crop fails! However, with 
the movement now on to improve the berry fields as well as the 
factory methods, doubtless the yield will be increased and a full 
delivery on future orders practically assured. 

The clam season is starting in, though offerings are not as 
numerous as in other years. $1.25 and $1.85 for 5-0z. and 8-o0z. 
are firm quotations today. 

The sardine production is another thing which shows no 
improvement as the days go by. The end of the season is with 
us, and the small pack is becoming more plainly realized by al! 
interests. To say that the up-put is half of 1922, and to remem- 
ber that 1922 was a very light year on account of market con- 
ditions, is one way of understanding how small this season’s 
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business has been. There really are no prices to quote. When 
standards can be sold, they bring something over $4.50 factory, 
and have been quoted at $5.00 or better. Other grades are scarce 
and bring varied prices for occasional sales. 

Notes—E. M. Lang, Jr., is in New York and Chicago on a 
business trip this week. 

Mr. T. H. Johnson has just been elected president for the 
coming year of the Portland Club, the largest men’s club of this 
city. Mr. Johnson has been a canned foods broker in Portland 
for many years, an active member of the Portland Club, and his 
election is evidence of the high honor and esteem in which he is 
held by his associates. Mr. Johnson was for many years a 
familiar figure at the canners’ conventions, and has a very wide 
friendship in the trade throughout the country. Even now, though 
he admits being eighty-one years old, he is active in his business 
and in many civic and social movements. 


MARYLAND CROPS WILL BE DISPLAYED AT CHICAGO 


HE International Grain and Hay Show, to be held in con- 
nection with the International Live Stock Exhibition at 
Chicago, December 1 to 8, inclusive, will exhibit all of the 

Maryland leguminous crops and other farm products. 

A large display of apples will include specimens of the 
Grimes Golden, Jonathan, Norman Beauty, Black Twig, Stayman 
Winesap, Banana and Baldwin varieties. In addition, this booth | 
will feature three different kinds of honey produced in the State, 
namely, white clover, locust and wild tulip. Maple products from 
the western portion of the State and tobacco products from the 
southern portion will also be shown. 

At the International last winter the quality of the corn pro- 
duced in Maryland was the wonder of the show crowd, and this 
year corn will again be given a prominent part in that State’s 
exhibit. Daily shipments of oysters will be received for distri- 
bution to those particularly interested in the products of this 
progressive State. Other educational matter which will be in- 
cluded in the booth will treat with the various types of dairy and 
beef cattle now being raised in Maryland and with the selection 
of seed corn and the handling of tomatoes for canning. 

The Maryland State Exhibit will be in charge of K. A. Mc- 
Rae, of the State University, College Park, and, together with 
the other official exhibits from various parts of the country, 
should prove one of the most popular features of the exposition. 


400 BUSHELS OF POTATOES PER ACRE 


F W. W. Stauffer, of Kosciusko County, Indiana, can raise 400 
bushels of potatoes per acre, why does the average Indiana 
grower raise only 69 bushels? That probably is a question 

that the average Indiana grower must answer himself. He can 
get a lot of help through from the experiment station, and also 
by talking it over with Mr. Stauffer, who has averaged over 300 
bushels per acre for the last four years. 

This year he used 450 pounds of potash and acid phosphate 
per acre on most of his potato land. When the fields were in- 
spected late in September, it was estimated that one field of 
rurals planted June 8 would yield 439 bushels per acre. Another 
et - Irish Cobblers planted June 30 was estimated to run 400 

ushels. 


Too Late To CLasstiry —— 


WANTED—By Western New York State factory an assistant 
superintendent who has a full knowledge of packing Peas, Green 
Refugee Beans, Golden Bantam Corn, Tomatoes, Beets, Pears and 
Apples. We wish a man who is thoroughly competent in securing 
and handling Italian or Polish help. Must have good habits and not 
be afraid of work. Fora man answering these qualifications there 
is an opportunity for advancement to position of superintendent or 
manager. Kindly state full particulnrs in first letter giving the 


places you have worked for the past five years. 
Address Box B-1114 care of The Canning Trade. 


Stevenson & Company, Inc. 


Can making Machinery, 


Dies and Machinery made to order. 


601-7 S. Caroline: Street, - 


Baltimore, Md. 
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PLAIN LACQUERED LITHOGRAPHED 
Packers 
ne No finer cans beneath the sun, 
Quality first since nineteen-one. 
ae ama Twenty-three years of knowing how, 
Fresh Oysters e 
sis Fits us well to serve you now. 
Jobbers’ Friction 
and Wax Top Trade 
BALTIMORE - - - MARYLAND 
50 Years ot Service to Canners. THE rma DRY PASTE 
Thos. J. Meehan & Co. JELLITAC IT 
4E. Md. ‘oon JELLITAC 
BROKERS and COMMISSION MERCHANTS Arthur S. Hoyt Co., T stick? 
Canners’ Accounts Solicited for Tip-Top Buyers. — 90 West Broadway New York City 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


THE 1923 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 14th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, mac inery and supply men, salesmen, and practically everybody interested in 


the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 
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Kettle of Superior 
Quality 


In All Sizes 


November 19, 1928 


THE ONE WAY OUT 


As I gaze upon the clothing 
In the windows on display, 

And read the price-tags on them, 
1 am filled with deep dismay; 

And the gazing starts a yearning 
For the tropic South Sea Isles, 

Isles of never-ending summer, 
Blossoms, love and crocodiles. 

Ah, ’tis these I’d love to wander, 
Breathe the warm and fragrant air, 

Far from clothing shops and price-tags, 
For they wear no trousers there. 

Chorus: 

Yes, I’m yearning, yearning, yearning, 
For a lovely South Sea Isle, 

Where a man can cut expenses 
Wearing sunburn and a smile; 

There I’d hasten me tomorrow 
Did I have the steamer fare, 

Far from shiny pants and patches, 
For they wear no trousers there. 


Many times my searching fingers 
Find my trouser pockets bare, 
And there comes the sad conviction 
That friend wife has beat me there. 
Then, indeed, my heart starts yearning 
‘For that sunny South Sea Isle, 
Where it profits not the ladies 
To be guilty of such guile; 
Where a man can sweetly slumber 
With a mind that’s free from care, 
Far from wives who rifle pockets, 
For they wear no trousers there. 


GOLLUF 


“What is considered a good score on these links, son?” 
“Boss,” replied the colored caddy, “most of de gents what 


plays heah tries to de it in as few strokes as they kin, but it 
usually takes mo. ” 


PROGRAM 
Iam Progress. At my bidding 


This is the key note which for the past 


Age-old customs melt away; 
fifty years has been perpetuated in all our 


Constantly the world I’m ridding 


products. 


Kern Lightning Finisher 

Indiana Pulper 

Indiana Pulper Finisher 
Indiana Chili Seuce Machine 
Indiana Pulp Filler 

Copper Steam Jacket Kettles with 
Agitators or of tilting type. 
Kook-More-Koils 

Washers, Sorting Tables 
Cypress or Enamel Lined Tanks 
Spice Buckets 

Wire Solder, Flux 


Of the things that cause decay. 
New inventions ever springing 
At the beckon of my hand, 
To a fuller life are bringing 
All the world whereon we stand. 
If you’d serve me and adore me, 
Bow, and bend the knee before me. 


—N. C. R. News. 


THE DECISION 


“Rastus, which do you prefer for a Christmas present, a ton 
of coal or a gallon of whisky?” 
“Boss—Ah burns wood.” 


SEND ’EM BY AIRPLANE—THEY USUALLY GO DOWN 


A lady talking of spiritualism said she had lately got into 
communication with her deceased husband who had asked for 
cigarettes, but, she said, “I am at a loss to know where to send 


them.” 


“Well, ma’am,” said one of the company, “ye ought to know 
if he didn’t ask for matches!”—Reynolds’.Newspaper (London). 


Firepots for Soldering 


> 


130-142 E. Georgia St., 
Indianapolis, Ind. 


“LANDED” 


“We want a man for our information bureau,” said the man- 
ager; “he must be a wide-awake fellow and accustomed to com- 
plaints.” 


“That’s me,” replied the applicant; “I’m the father of twins.” 
—Widow. 


SHS 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 


Bean Cleaners. See Cleaning & Goto Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Slaysman & Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 

BOX (Corrugated) SEALING MACHINE 
McStay Machine Co., Los Angeles. 


BOXES, CRATES and Shooks, wood. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 


Boxing Machines, can. See Labeling Machines, 


BROKERS. 


Howard E. Jones & Co. 

Thos. J. Meehan & Co., Bal 

J. M. Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 

A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mehy. Co., Chicago. 

John R. Mitehell Co., Baltimore. 

MeDonald Machine Co., Chicago 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Laequers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 

Slaysman & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 

Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Filling Machines, bottle. See Bottlers’ Mchy. 


THE CANNING TRADE. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Capping Machines, solderless. 

Machines. 
Capping Steels, soldering. See Cannery Supls. 


See Closing 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 


Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 


See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 


Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 


ors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 

J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & GRADING MACHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Machy. Co., Chicago, Ill. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slaysman & Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 


Matthew Gute Carrier Co., Elwood City, Pa. 
La Porte Mat Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
Fillers. 


COOLERS, continuous. 

Anderson-Barngrover Mfg. Co., San Jose, Cal. 
COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 
CORKING MACHINES 

Edw. Ermold Co., New York City. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS (in the can). 

Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Peerless Husker Co., Buffalo. 
Corn Mixers and Agitators. 

illers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Counters. See Can Counters. 
U. S. Ptg. & Litho. Co., Cincinnati, Ohio. 
Countershafts. See Speed Regulating Devices. 
CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mehy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, ete.). 
American Can Co., New York. 
Continental Can Co., N. Y. 
Southern Can Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Slaysman & Co., Baltimore. 
Elevators, Warehouse. 
Employees’ Time Checks. 


See Corn Cooker 


See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See B 

EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Peerless Husker Co., Buffalo. 

Sprague-Sells Corp., Chicago. 

Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 

A. K. Robins & Co., Baltimore, Md. 


Fertilizers. 


FIBRE CONTAINERS for food (not her 


metically sealed). 
ontinenta an Co., Ine., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio’ 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


Fillers and Cookers. See Corn Cooker- 
Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 


Ayars Machine Co., Salem, N. J. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Karl Kiefer Machine Co., Cincinnati, Ohiv. 
Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 
Sinelair-Scott Co., Baltimore. 

Sprague-Sells Corp., Chicago. 


Filling Machine, syrup. 
chines. 


FINISHING MACHINES, catsup, ete. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Food Choppers. See Choppers. 

Friction Top Cans. See Cans, tin. 

Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 

Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 


Auntley Mfg. Co., Silver Creek, N. Y. 

Fruit Presses. See Cider Makers’ Mchy. 

Gasoline Firepots. See Cannery Supplies. 

Gauges, pressure, time, etc. See Power Plant 
Equipment. . 


See Syrnuping Ma- 


lass 
€ 
ean. 
a8 


THE CANNING TRADE. 


November 19, 1923 


WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., 
Generators, electric. See mo 
Glass-lined Tanks. See Tanke, oon -lined. 
Glue, for sealing fibre boxes. 

Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


g Mchy. 
Hoisting nm | “Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 


Juice Pumps. . See ——. 
Kerosene Oil Burners Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., "Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABELING MACHINES 


Edw. Ermold Co., New York City. 
F. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co. Baltimore. 
U. S. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES for analysis of goods, etc. 
Dewey & Almey Chem. Co., Cambridge, Mass. 
National Canners Asso., Washington, db. ¢ 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 


Molasses Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Mchy. Co., 
Packers’ Cans. See Can 
Pails, tubs, etc., fibre. "See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 

tainers. 

Paring Knives. See Knives. 


PARING MACHINES. 


Sincla*r-Scott Co., Baltimore. 
PASTE, canners’. 
Arabol Mfg. Co., New York City. 
Hoyt Co., New York. 


PEA and BEAN SEED. 


D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. ro. Silver Creek, 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
es oo Sheet Metal. See Sieves and 
creen 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Canners’ 
Mchy. 
PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales 
Picking Belts and Tables. See Pea Canners’. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power P int 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


PUMPS, air, water, brine, syrup. 


F. H. Langsenkamp, Indianapolis. 

Ams Machine Co., Max, New York City. 

A. K. Robins & Co., Baltimore. 

Retort Crates. See Kettles, process. 

Retorts, steam. See Kettles, process. 

Rubber Stamps. See Stencils. 

Saccharometers (syrup testers). See Cannery 
Supplies. 


SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 


SALT, canners. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, ete. 


Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 


Sealding and Picking Baskets. See Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Caps 

Sealing Machines, bottle. a ‘Bottlers’ Mehy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 


D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. “ng Chicago. 


Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, s2e Closing 
Machines. 


SHEET METAL WORKING MACHINERY. 


Ams pein Co., Max, New York. 
E. W. Bliss Co., Brooklyn, ee A 

Cameron Can Mch y. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Til. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, x. 
fruit and’ vegetable. ‘Corers and 
cers. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, drives, etc.). 


Sinclair-Seott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
ame Machine Co., Max, New York City. 
. C. Gibson Co., Buffalo. 
ahead Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Ke’ 


ttles. 
a Pipe Covering. See Boiler and Pipe 


g. 
Steam Reteete. See Kettles, process. 


STENCILS, marking pots and brushes, 
pve aan rubber and steel type, burn- 


ing » ete. 
A. &. Robins Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, we 
Huntley Mfg. Co., Silver Creek, 
A. K. Robins & €o., Baltimore. 
Sprague-Sells Corp., Chicago. 


room, line shaft, etc. See 
Power Plant ipment. 
Supply House and General Agents. See Gen- 
eral Agents. 


Switchboards. See Electrical Appliances. 


SUGAR—Canners’ 
Franklin Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, J. 
Karl Kiefer Machine Gincinnatt, Ohio. 
A. K. Robins & Co., Baltimo 
Sprague-Sells Corp., Gass. 


Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 


Berlin Cang. Mchy. Works, Berlin, Wis. 
Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 
Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 


Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Peerless Husker Co., Buffalo. 
Sprague-Sells Corp., Chicago. 
Transmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, ete. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Electrical Machiner 
Variable Speed Countershafts. See Speed 
Regulators. 


Vegetable Corers, ete. See Corers and Slicers. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis 


Washers, bottle. See Bottlers’ Machinery 
Washers and scalders, fruit, etc. See Seaiders. 


WASHERS, can and jar. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 


Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Baltimore. 


Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Mchy. 
Wire Bound Boxes. See Bo 
Wire Scalding Baskets. See. ‘Baskets. 
WIRE, for strapping boxes 


Wrappers, paper . See Corrugated Paper 
Products. 


Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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Double 
Pineapple Grater 


A Good PRODUCT plus an 
attractive “GAMSE LABEL” 
pn your Can 
properly displaye 
spells “SUCCEx 
We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 


house in Baltimore and can save you 
MONEY on your Labels. .. Write Us 


GAMSE BRO. 
LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 


Made By The 


John R. Mitchell Co. 
Foet of Washington St. 
Baltimore - Md. 


WEIRTON,W.VA.._ 


MANUFACTURERS OF 
TIN CANS 
\ CAPACITY 600 MILLION CANS PER YEAR 


MAIN OFFICE 
BALTIMORE MD. 


CLARKSBURG, 


= 
y 
q 
. 


CONTINENTAL 
CAN 


COMPANY 


INC. 


hy 


